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WE SEE YOUR FINANCIAL 
LIFE IN TOTAL: 



MY CLIENTS WANTED: To know they could maintain their lifestyle 
once they stop working. Richard and Maureen had been solely focused on 
traditional retirement vehicles. 



I BROUGHT TOGETHER: Their traditional retirement plans and some 
innovative ideas. 40 1 (k )s and IRAs have contribution limits. So we 
refinanced Richard and Maureen's mortgage and now use the newfound 
savings to supplement their nest egg. It's money we're putting into 
Protected Growth Investments''* 1 to try to grow their nest egg and provide 
some extra cushion against market volatility. 

WE RE PLANNING: A more secure future for Richard, Maureen and their 
boys by making all their money work together. 

MY NAME IS: Ken Mirch, Merrill Lynch Financial Advisor, 
Beverly Hills, California. 

TO MAKE YOUR MONEY WORK TOGETHER: Work with an advisor who 
sees your financial life in total. And makes it work in total. Call a Merrill Lynch 
Financial Advisor or l-800-MERRII.L. Visit www.askmerrill.ml.com 
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LEI i E R from the publisher 



SOMETHING 
FOR 

EVERYONE 



arch is our month to go off the Atkins Diet for 
sure. Phyllis Ann Marshall and Susan Ballou have out done them- 
selves this time. The dynamic duo have eaten their way across 
Orange County to bring you their favorite restaurants. 

You'll find some new places and, of course, the tried and 
true. The array of quality restaurants in Orange County is 
amazing — whatever tempts your palate, from sushi to a fabu- 
lous, medium-rare, slightly charred steak at Morton's (my fa- 
vorite). Certainly, there's something for everyone in this 
month's dining extravaganza. 

Of course, service is the backbone of any restaurant. In this is- 
sue, you'll find nine exemplary men and women who excel at 
the art of service. Turn to page 76 and you'll find Ciro Cirillo, 
the warm and friendly barkeep at Antonello. Stop in and catch 
his smile. Ciro has his art down to a science. 

Speaking of science, our "Revealed" this month features 
Elizabeth Loftus, a renowned expert on cognitive psychology 
("Scientific Mind," page 148). You'll find her fascinating. She's 
an Orange County resident now, and I'm sure you'll sec a lot 
more of her soon. 

This month's "OC Families" takes a look at the Avilas 
(page 152). They are true Orange County legends. From their 
humble beginnings, they have become the epitome of en- 
trepreneurship — a family committed to being the best at what 
they do and giving back to the community. Take their commit- 
ment to HEEF (the Hispanic Education Endowment Fund). 

Every family member was involved in the 
founding of this important scholarship program, 
which works with businesses in the community 
to raise money for needy students. They certain- 
ly have a great recipe for success. 

This month's "My Neighborhood" by David 
Lansing is hysterical ("Whoa, Nellie," page 150). 
For all you dog lovers, it's a must-read. Poor 
Nellie — I think she knew exactly what she was do- 
ing. I've asked my friends to remind me not to 
have David watch my dog. 




Nellie with Jan, 
Lansing's wife 




RUTH K0, publisher 
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September 7, 6:42 pm: Neda Anderson, 41, experienced her 
first intimate kiss with the wind. 



Introducing The New Jaguar XK8 




The irresistibly new 2003 Jaguar XK8. Engineered to command the road like no other automobile, with a new, more powerful 
293-horsepower 4.2-litre V8 engine, a tirst-in-class 6-speed automatic transmission and next-generation Dynamic Stability Control. 



THE NEW XK8 

Starting at $29,950 MSRP Excludes, tax, title and license fees 

BAUER JAGUAR 

55 Freeway at Edinger in the 
Santa Ana Auto Mall 
(888) 704-1937 • bauerjaguar.com 



The art of performance i JAGUAR 



© 2003 Jaguar Cars 



SOUTH COAST JAGUAR 
32592 Valle Road 
San Juan Capistrano 
(888) 204-5813 • southcoastjaguar.com 





For over 25 years, 

Genesis has provided the very best in home audio and video. 

Our award-winning theaters, custom home installations and superior 
products rank among the finest in the industry, and can he found in 
some of the most prominent homes in Southern Calitornia. View our 
online portfolio at genesis-audio.com or stop by our showroom, and 
let us show you what a home theater can be. 



genesis oudiOgVideo 



727 3700 



Tuesday - Friday 11:00-7:00 
Saturday 10:00 - 6:00 
16163 Lake Forest Dr., L 
Irvine. CA92618 
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T he ultimate in luxury. More than 50,000 ways to live in luxury at the worlds finest line 
including 1020 Egyptian cotton thread sheet sets, thef inest goose down comforters from < 
"Grand Spa" lurhish towels and unique imported bed and hath accessories. 
Between the Sheets - great selection at direct import prices. 



www. between the sheets i nc.com 



San Diego • Fashion Valley Palm Desert • El Paseo Newport Beach • Fashion Island 

619.299.9300 760.779.8500 949.640.9999 
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Edd Whetmore is a Long Beach-based food 
and wine writer and a professor who cur- 
rently serves as chair of the Communications 
Department at Cal State Dominguez Hills. A 
revision of his most recent book, From Script 
to Screen: The Collaborative Art of 
Filmmaking (co-authored with Linda Seger, 
Lone Eagle Books), will be available this fall. 
This month, he writes about the Temecula Creek Inn ("Grape es- 
cape," page 48). 



Photographer Michael Rutt was born in 
San Francisco to Anglo-German par- 
ents. Educated in England, he returned to 
the United States to escape the English 
winters. He lives in Costa Mesa and pho- 
tographs products, people and food for 
commercial and editorial clients. 



When last we heard from Los 
Angeles-based writer, photog- 
rapher, and Web site designer William 
Campbell, he was wandering the salt 
beds of Death Valley and visiting its 
famed Furnace Creek Inn in our 
October 2002 issue. This month, he's 
hanging out in much cooler climes, and 
a lot closer to home, with his profile of 
David Wilhelm. Find out what's cooking with this innovative 
Laguna Beach-based restaurateur on page 94. 

Val Mina started doing editorial il- 
lustrations with the San Francisco 
Examiner, then moved to the Los 
Angeles Times before going freelance. 
Some of his more recognizable clients 
besides Orange Coast include Rolling 
Stone, Businessweek, Forbes, TWA, and 
Ziff Davis. He likes to drink his coffee 
with cheesecake or zucchini bread. 

oli Selten is a freelance 
writer based in Studio City. 
Her many travels have kept her 
palate up to par with the 
world's leading eaters, and her 
clocked hours at local bars 
mimic those of the bartenders'. 
So it's only fitting that she 
wrote about OC's bar cuisine 
this month ("From cocktails to 
crab legs," page 102). Selten 

has been a contributor to Flaunt Magazine, Shape Magazine, 
Bon Appetit Magazine, and the Los Angeles Times. 
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QUESTIONABLE TASTE 

As a longtime reader, I 
was, frankly, shocked to see 
the ad on the back of your 
January issue. It was com- 
pletely inappropriate and of 
questionable taste for a publi- 
cation that bills itself as "the 
magazine of Orange County." 
I hope that whoever makes 
these decisions will take a 
second look the next time an 
ad of this nature is submitted for publication. I would hate 
to see your magazine take a turn for the worse. 

L.L. MATHEWSON 
Dana Point 

FOR ART LOVERS 

I've been to the First Thursday's Art Walk in Laguna 
Beach many times, so it was a pleasure to read an item 
about the event ("Art Party," February 2003). Orange 
County art lovers should also know there are monthly events 
in Santa Ana and Orange that also feature local galleries, 
and I believe it's critical to turn out at these events to show 
support for local artists who have chosen to make the coun- 
ty, not Los Angeles or San Francisco, their creative home. 

ELISE ALLEN 
Laguna Niguel 



Gidget grows up O 




WAVE WARRIOR 

Thanks for no- 
ticing us older 
"surfer girls" out on 
the waves ("Gidget 
grows up," January 
2003). I moved in- 
land and don't get 
to the beach as 
much as I'd like 
anymore, but I know there's lots of us "mature" women out there, 
and you're right: It's the greatest exercise around. 

LINDA LYLES 
Fullerton 

RAGS TO RICHES 

Your article on Bob Teller ("Show and Teller," February 
2003) was very interesting. I go to the Orange County 
Market Place all the time, so it was nice to hear the story of 
the man who started it all. Here's a man who started out sell- 
ing his old clothes off a makeshift rack, then made it rich 
selling ice cream and frozen bananas before founding one of 
the country's largest swap meets. What an inspiration. 

MIA REGGIO 
Anaheim 
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Society Party Table and Chairs , Intricately Carved 
Now Available for all your Entertaining 
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CZ?*~<^s INTERIORS 

Since 1954, one of Orange County's finest furniture stores 

14,000 Square Foot Showroom • Certified Designers on Staff • Financing Available • Courtesy to the Trade 
565 North Tustin Ave., Orange, CA (Between Chapman & Katella) • 714.997.0197 
Open 10 to 6, Monday-Saturday • Friday evening by appointment • Sunday 12 to 5 

www.coveylamminteriors.com 
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KERNS - WILCHECK 

Powder Room Furnishings 
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SHOPPING MADE EASY 

I'm gelling married in May, so I've 
been Hipping through lots of" wedding 
magazines 
looking for 
dresses and 
accessories. 
Although 
I've already 
bought my 
wedding 
dress. I w ant- 
ed to tell you 
that it's a 
great idea to 
put local 
store information in your wedding fashion 
story ("Shining stars." February 2003). A 
lot of the national magazines make it hard 
to find out where to go to get a dress near 
you. and your magazine would have 
helped me when I was shopping. 

ALEXIS ELLIOTT 
Brea 
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TRUE LOVE 

I admire Kathleen 
and Craig Hostert 
("A Healthy Act of 
Love." February 
2003). Her sacrifice 
and love for her hus- 
band is so amazing. 
They deserved a big- 
ger stop.', especially 
in an issue devoted to couples. 

WENDY LLOYD 
Seal Beach 

PROFILES OF LOVE 

I just received my February issue of 
Orange Coast Magazine and want to 
tell you how much I enjoyed your 
"Power of Two" feature. It's so nice to 
read about loving, successful couples. I 
especially enjoyed the profiles on the 
Hamiltons and the Brombergs — two 
couples who have managed to stay hap- 
py and together for more than two 
decades. I plan to follow their advice: 
Stay honest and "don't let things fester." 
But even more sage are Bill Hamilton's 
words: "I always do what she tells me." 
I'll have to share that with my husband. 

SARAH BROAG 
1 Iunthmton Beach 



SEE BATHROOM FURNITURE-FIXTURES 
AND CERAMIC TILE WITHOUT COMPARISON 

Gurobsrlh+IHe 

celebrating our 25th anniversary 
2915 Redhill Avenue, Suite F102, Costa Mesa 714-545-2284 
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The dream. The inspiration. The unwillingness to compromise. 
We understand what you're going through. 

It was the same for us when we created the very first professional-style kitchen. 






The perfect kitchen. Like you, we searched and 
searched. Until we realized the best available wasn't 
good enough. So we designed it ourselves. 

With the first viking range, the entire commercial- 
style category was born. And, suddenly, anything any 



restaurant chef could create, you could create. Anything. 

Now, that pleasure of cooking stretches to= every 
corner of the full Viking kitchen, Making it the perfect 
choice for your home. And, more than likely, your 
favorite room in the house. 



Call, e-mail or visit our website for a free cooking equipment presentation, color brochure and nearest dealer. 

1-877-428-4141 • email VIKING@SYBINC.com • website www.SYBINC.com 

Visit the Viking webstie at www.VikingRange.com 
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EXCLUSIVELY AT APROPOS 




Voted Best Women's Boutique in Orange County 
In Fashion Island For 35 Years 



anoos 

(949) 644-2652 • aproposonline.com 



LOVELY ANECDOTE 

I sure got a kick out of Jerry 
Hicks's piece on "Love is in the air" 
(February 2003). I had to laugh when 
he revealed he was late for his own 
wedding because his bride's grandfa- 
ther was telling jokes in the back, and 
I was almost misty when he shared the 
story of his proposal and what mar- 
riage has meant to him. It was fun 
reading about all the other couples, 
too. Thanks! 

KATHY KERRINS 
Mission Viejo 

GET A CLUE 

Editor's note: Some of the clues to 
February's crossword puzzle, "All 
about love. " were inadvertently left 
out. Here are the missing clues: 

27. L : way a girl wants her body 

28. Sweet thing! 

29. Pledge of love 

30. You and me 

31. Strange 

33. Be in debt to 

37. Item of women's clothing 

38. Fashionable 

40. That hurts! 

41. Year (abbreviation) 

44. Play around with love 

45. Teen heart 

46. Destroy 

47. Most wanted 

52. My Italian 

53. Environmental Protection Agency 
(abbreviation) 

54. Land of the free 

56. Life force 

57. You , girl ! 

60. Social Security (abbreviation) 

61. I am 

Orange Coast Magazine welcomes 
and encourages reader comments. 
Send your submissions to Letter to 
the Editor, 3701 Birch Street, Suite 
100, Newport Beach, CA 92660; fax 
them to 949-862-0133; or e-mail 
them to tborgatta(d orangecoast- 
magazine.com . Please include your 
full name, address, and phone num- 
ber. Letters may be edited for clarity 
or length. 
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Homesitcs at BIGHORN available firm $750,000. 
Residences slatting at $ J. 395,000. 



BIGHORN Golf Club offers World-Class Amenities including two championship golf courses. 
Challenge your skills on the Arthur I Iills-designcd Mountains Course, home of Tl II: SKINS 
GAME 1992-1995. Or play the Canyons Course, designed by Tom Fazio and home to the 
BATTLE AT BIGHORN 2000-2002 

Our new 1 3,000 square-foot European Spa &r Salon offers professional coaches to help meet 
your exercise goals in the state-of-the-art Fitness Center, Aerobics Room and Pilates Studio. 
We indulge you with a myriad of massage, Vichy and Hydrotherapy treatments, 
or you can discover your unique style in the full-service Salon. 

The worlds most dramatic homes await you, from award-winning 
custom residences to captivating villas, we have a wide array of 
residential opportunities to fit your needs. 




Tune into The Majesty of BIGHORN, 

Wednesdays & Fridays, 8:00 p.m. 
on channel 31. 



BIGHORN 

PALM DESERT, CALIFORNIA 

(800) 551-5578 
www.bighorngolf.com 
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Peace of Mind 

is Closer 
Than You Think 

A lump or mass has been discovered and 
you're understandably anxious. Time is 
precious, you have so many questions and 
you need answers.. .You now have an option. 

Now you can have a definitive 
diagnosis in 24-72 hours from one of 
FNA Clinics of America's Aspiration 
Biopsy Centers. There, Board Certified 
Cytopathologists use the Fine Needle 
Aspiration (FNA) diagnostic technique to 
diagnose palpable lumps or masses. 

FNA offers you several advantages over 
other diagnostic methods: 

• Rapid results - usually the same day 

• Safe and minimally invasive procedure 

• Highly accurate 

• Very convenient 

Make an appointment at one of our 
Southern California clinics, or have your 
physician contact us.. .Because some things 
can't afford to wait. 



Orange Clinic 

Batavia Woods Medical Complex 
705 West La Veta Avenue, Suite 1 14 
Orange, California 92868 
Phone:714 639-3743 

We have clinics also in La Jolla and Pasadena 




A FOOD 
FANCY 



LETTER from the editor 



hen I was presented with the offer to become 
Orange Coast Magazine's new editor, I could barely contain my- 
self. Giddy is the best way to describe my emotions. I couldn't 
wipe the smile off of my face. This is a magazine that I've admired 
for years, and there it was, an opportunity to take part in producing 
a first-rate publication that so perfectly captures everything great 
about Orange County. 

Weeks later, and I'm just as thrilled now as I was then. It is my 
goal to continue the same caliber of journalism that has made the 
magazine so popular — and look for ways to make it even better. I 
look forward to meeting you, our readers, and hearing your 
thoughts on the magazine and the community we cover. 
Now, onto the issue at hand — food! 

People who have known me for any length of time have learned 
two things about me: I love to travel, and I love to eat. Send me on 
a cruise and I'm about the happiest gal on earth. You can cover a lot 
of islands sailing through the South Pacific at 20 knots. And the 
food — my gosh, the food. I've been on about a dozen cruises, and 
without exception, the dinners aboard the ships have been nothing 
short of spectacular. First the appetizer, then the soup and the salad, 
then the main course — lobster, duck, frog legs, and filet mignon. Of 
course, the desserts are to die for, and they almost always finish 
them off with a plate of peril fours. 

For me, there are few things that can top a good meal. It's a feel- 
ing I get — a buzz — when my taste buds dance. And it really 
doesn't matter if I'm at a little hole-in-the-wall lunch spot or an up- 
scale restaurant; if the food is good, the buzz will come. Add a tasty 
cocktail or a good bottle of wine to the mix, and I'm thinking I'm 
as close to heaven as one can get. 

That's why this month's issue was so fun to do. Our restaurant ex- 
perts, Phyllis Ann Marshall and Susan Ballou, scoured the county for 
the best places to dine and bring them to you in "Raves 2003" (page 
62). Whether you're looking for the perfect restaurant to celebrate a 
special occasion, a new place to go for lunch (page 86), or somewhere 
to get a Mexican meal so authentic you'll forget you're still this side 
of the border (page 1 12), you're likely to find it within these pages. 

And to find out what it takes to make it as a successful restaura- 
teur, you can hear it from one of the best. William Campbell's fea- 
ture on David Wilhelm (page 94) offers an interesting peek into the 
mind of the man behind such popular restaurants as Chimayo Grill, 
French 75, and countless others. 

Now grab a snack and a drink and enjoy the issue! 




TINA BORGATTA^ditot 
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The Finest Sports and Fitnedd Complex in Orange County 




When you donate $50 to The For Kids Only 
Charitable Foundation during the month of March, you'll receive 
50% off your regular health initiation fee. 




1980 Main Street, Irvine, CA 92614 • 800.342.1033 

www.ThkSPortsClubLA.cOiM 
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by Jerry Hicks 



aline 

to remember 



Iy last newspaper once asked us to write our own bios to 
pass around the office. None of us knew what to include. 
Tom Reinken. a colleague I didn't know well, decided to throw 
in his favorite movie line: "We'll always have Paris." 

Bogey to Bergman in Casablanca (1942). No four words ever 
said more. 

I wanted to know more about this guy Reinken. We became 
great friends. Such is the drawing power of the movies. 

This is Academy Awards month. Too bad they don't hand our 
Oscars for great cinema dialogue. Most of us who love the 
movies store special lines in our memory banks. See if you re- 
member some of these: 

WOODY AT WORK 

First choice of Dana Parsons, the Los Angeles Times 's Orange 
County columnist: Woody Allen in Love and Death (1975). 
His character tells a cellmate in a French prison: "I'm going m 
to be executed at 6 a.m. tomorrow. It was supposed to be 5, 
but I had a smart lawyer." 

Woody Allen fans are everywhere. 1 asked Laguna Beach 
Mayor Toni Iseman her favorite movie line. She said it had 
to be from the lobster scene in Annie Hall (1977). The 
movie's romantic peak comes when Woody and Diane 
Keaton (who now has a home in Laguna Beach) are laugh- 
ing to discover a live lobster behind the kitchen's refrigera- 
tor. Woody: "Talk to him. You speak shellfish . . . Annie . . . 
Maybe if 1 put a little dish of butter sauce here with a 
nutcracker, it will run out the other side?" 

Remember this one from Annie Hall: "I was thrown out 
for cheating on my metaphysical exam. I looked within the 
soul of the boy sitting next to me." 

Mayor Iseman is such a devoted movie fan that she 
throws an annual Academy Awards party at her home. Her 
guests vote not just on the favorite winners, but 
favorite — and least favorite — outfits worn by the presenters 
and nominees. "But I have a strict rule; we only talk during the 
commercials." she says. 

I put the movie question to my walking buddy, Tom Sellers of 
Seal Beach, expecting something heavy from such an astute, intel- 
lectual thinker. His choice: "Those aren't pillows!" — Steve Martin 
to John Candy, sharing a bed in Planes. Trains and Automobiles 
(1987). You had to be there. 

You think anybody in your family would have made that pillow 
line Number 1 out of all cinema history? But that's what makes 
movies special. There's something for everyone. 

The lines mean nothing, of course, without context. I asked 





Clockwise, from top: John Travolta and 
Samuel L Jackson discussed Quarter 
Pounders in Pulp fiction; Chapman 
professor Ken O'Donnell; they'll 
always have Paris. 




CUUDEBAINS 

MRTWMMH 



Chapman University's top 
scriptwriting prof. Ken 
O'Donnell, his favorite line 
and he shot back: "Wasn't I a 
dish?" from Titanic ( 1997). Mediocre on its own. perhaps, but elevat- 
ed to classy when it's spoken by 1 0 1 -year-old Rose, responding when 
show n a nude portrait of herself found in the ocean-lloor wreckage. 

No surprise, many memorable lines come from the best movies. 
When I queried my wife. Vicky, she looked at me with surprise. 
"You've got to go with the classics." she says. "How can you top 
'Frankly, my dear 
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Imagine how Samuel L. Jackson, or Puff' Daddy, would have 
answered Scarlett O'Hara's question of what would become of her 
in the final moments of Gone With the Wind ( 1 939). As Rhett 
Butler, Clark Gable's "Frankly my dear, I don't give a damn," was 
almost scandalous for its time. PG stuff today, of course. But in 
pre- World War II cinema, a huge debate broke out within the stu- 
dio about whether to keep it. 




Clint Eastwood's most famous movie line is "Go ahead, make 
my day" from Sudden Impact (1983). But that's not the Clint line 
that comes to mind for Leslie Earnest of Laguna Beach, a fellow 
journalist who sees more movies than anyone I know. Her fa- 
vorite: "We've all got it comin,'" Clint's response to a young buck 
who defends shooting somebody with, "I guess they had it 
comin.'" (Unforgiven, 1992) 

I once asked Santa Ana bookstore owner Reuben Martinez his 
favorite movie line. He mentioned the bandit scene in the Bogart 
movie with Walter Huston, The Treasure of the Sierra Madre 
(1948). Maybe you remember when the bandit Gold Hat (played 
by Alfonso Bedoya) tells the treasure hunters. "Badges? We ain't 
got no badges. We don't need no badges. I don't have to show you 
any stinking badges." (Many mistakenly believe he said, "We ain't 
got no stinking badges.") 

EXAM TIME 

Here's a little test I made up that I hope you have some fun 
with. The answers are in the Wrap-Up. 

1. What line does the Guinness Book of World Records list as 
the all-time most memorable? (Based on a panel of experts.) 

2. And the Number 2 line? 



3. "A census taker once tried to test me. I ate his liver, with 
some fava beans and a nice Chianti." Who said it? 

4. "It's not the men in your life, it's the life in your men." Who 
said it? 

5. "Go ahead, make my day" did not come from Dirty Harry. 
What was the great Eastwood line from the 1971 film? 

6. "Zuzu's Petals — there they are!" What did that line mean in 
It's a Wonderful Life ( 1 946)? 

7. What's the most often quoted four-word movie line that nev- 
er happened? 

8. What do they call a Quarter Pounder in France? Who ex- 
plained it, and in what movie? 

9. Which came first, "Fiddle-dee-dee" or "Lah-de-dah"? 

10. What was Marilyn Monroe's first great comedic line? 

WRAP UP 

My own all-time favorite is the same as my friend Tom 
Reinken's. Casablanca is loaded with lines that will never leave 
us. ("Round up the usual suspects." "Here's looking at you, kid.") 

But my second favorite is one you don't see mentioned much. 
It's in that same final scene at the Casablanca airport. Bergman 
tells Bogey before their parting, "I promised I would never leave 
you." Bogey's response: "And you never will." 

Here are the quiz answers: 

1. "Bond, James Bond." (From Dr. No, 1962) 

2. "Of all the gin joints in all the towns in all the world, she 
walks into mine." (Casablanca) 

3. Anthony Hopkins in Silence of the Lambs. ( 1991 ) 

4. Mae West in / 'm No Angel. ( 1 933 ) 

5. "I know what you're thinking. Did he fire six shots or only five? 
Well, to tell you the truth, in all this excitement, I've kinda lost track 
myself. But being as this is a .44 Magnum, the most powerful hand- 
gun in the world, and would blow your head clean off, you've got to 
ask yourself one question: 'Do I feel lucky?' Well, do ya punk?" 

6. Finding his daughter's flower petals in his pocket reaffirmed 
to George Bailey (Jimmy Stewart) that his angel, Clarence, had al- 
lowed him to return to his old life. 

7. Four words: "Play it again, Sam." Neither Bogey nor 
Bergman ever said it in Casablanca. Bogey said, "Play it, Sam. 
You played it for her, you can play it for me." 

8. This comes from my son Patrick's favorite movie scene, in 
which two hit men make small talk en route to a killing in Pulp 
Fiction ( 1 994). The John Travolta character explains to Samuel L. 
Jackson's character that a Quarter Pounder is a "Royale with 
cheese" because the French use the metric system, which pre- 
cludes quarter-pounders. A Big Mac? A "Le Big Mac." 

9. "Fiddle-dee-dee" from Scarlett O'Hara in Gone With the 
Wind. "Lah-dee-dah" from Annie in Annie Hall. 

10. In Monkey Business (1952), MM, as a secretary, to Cary 
Grant: "Mr. Oxley has been complaining about my punctuation, so 
I'm careful to get here before 9." She only had three scenes, but 
you knew Marilyn Monroe would be a star. OC 

Jerry Hicks is a former columnist for the Orange County edi- 
tion of the Los Angeles Times. He can be reached by e-mail at 
gerald. hicks@sbcglobal. net . 
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clebritics. both local and global, are the main 
event at Fight Night 5, an annual kickboxing 
and boxing fund-raiser that takes place March 8 at 
the Marconi Automotive Museum in Tustin. 
Orange County Sheriff Mike Carona and his wife, 
Debbie, are being honored for their contributions 
to the health and safety of the county. Looking on 
as they receive their award will be Arnold 
Schwarzenegger and boxing legend Sugar Ray 
Leonard, whose production company is organizing 
the bouts for the event. 

"Last year, we raised $120,000 and we'd 
like to break that, so having these celebrities 
gives this year's event more exposure," says 
Priscilla "Bo" Moore, executive director of the 
museum. 

Proceeds from Fight Night 5 benefit the Marconi f oundation for Kids, a non-profit organization that 
has raised more than SI million for the numerous children's charities it assists, including Children's 
ospital of Orange County. Olive Crest. Speech and Language Development Center, and Big 
Brothers Big Sisters. Some of the money from the event will also go to Drug Use is Life Abuse. 

A ringside dinner, and live and silent auctions arc also part of Fight Night 5. The cost is $300 per 
ticket; tables range from $3,000 to SI 0,000. For more information, call 714-258-3001. 



A CLASSIC EVENT 



by Rebecca Harris 

Ooted for sudden-death playoffs, unpredictable weather, and a $1.55 million purse, the Toshiba Senior Classic in 
Newport Beach is not your typical charity golf tournament. 
Three of the last seven tournaments ended in a tense playoff to determine the winner, says Rod Keller, executive vice- 
president of Irvine-based Toshiba Computer Systems Group, the event's principal sponsor. 

But for stalwart supporters Keller, Jake Rohrer, and Hank Adler, the tournament's excitement owes even more to commu- 
nity involvement. "Working with the volunteers is amazing," says Rohrer, an event co-chairman who helps organize volun- 
teer efforts. "You can't say thank you too many times." 

The ninth annual tournament, held March 17 through March 23 at the Newport Beach Country Club, will benefit 
Orange County institutions, including Hoag Memorial Hospital Presbyterian, Orangewood Children's Foundation, and the 
Cystic Fibrosis Foundation of Orange County. 

During the five years it's been run by the Hoag Hospital Foundation, the event has raised $4.7 million for more than 20 
charities, says Chris Premer, media director for the event. 

For Rohrer, organizing the efforts of more than 1 ,000 volunteers unites a love of golf and a desire to support a beloved 
community hospital. "It's my hospital, and when it's my turn [to use it] I 
want it to be the best it can be," Rohrer says. 

The Balboa Island resident became involved in the event more than 20 
years ago in its earlier incarnations as the Taco Bell Classic and Newport 
Classic. The event raised $600,000 in its first year as the Toshiba Classic 
and has raised $1 million for the last three years, Rohrer says. Helping 
out was nothing new for event co-chairman Adler. The Irvine resident has 
supported Hoag Hospital for more than 30 years. "You get involved be- 
cause you think the hospital is a great charity and you want to give 
back," says Adler, a partner at Deloitte & Touche. 
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by Jessica Weston 




CATERING TO 

YOUR NEEDS 

©athie Oremus knew 
her catering busi- 
ness would be a success if 
she built it around her hus- 
band Craig's talents. 
Originally from New 
Jersey, the pair has been in 
business in Orange County 
for 12 years. He is the ex- 
ecutive chef at Craig's on 
the Table Catering, and 
she is in charge of sales, 
marketing, and finances. 

Q: What exactly does 
Craig's on the Table do? 
A: We are a full-service 

catering company. We offer everything from menu design to venue 
placement. We also do event services. We built our business spe- 
cializing in the once-in-a-lifetime. has-to-be-perfect event. Our 
area of specialty is events of 50 to 500. Our markets arc weddings, 
corporate entertainment, and coastal entertaining, which are home 
parties. We have probably best made our name in weddings. 

Q: Tell me about your food. 

A: We have extraordinary culinary talent in our kitchen, headed by 
Craig. He is a schooled chef; he studied the culinary arts at 
Johnson and Wales University in Rhode Island. He has spent time 
in Japan and Paris, and he spent 10 years in Manhattan and worked 
in some of the top French houses in New York. 

Q: What are some current trends in entertaining? Do current 
events affect food trends? 

A: The way that we eat and the way that we entertain really re- 
flects what's going on in our psyches. After September 1 1. for ex- 
ample, comfort foods were popular: casseroles, mashed potatoes, 
yummy gravies, pies, and chocolate. Now, we're trending away 
from comfort food and back to menus that are more sophisticated, 
but relaxed. 

Q: Any advice you can offer prospective hosts and hostesses? 
A: Be clear about why are you having the party. What is it that you 
want to accomplish here? For a home party, for example, it's just 
about people coming together again. When it comes to dealing with 
a caterer, know what's behind the proposal. Find out about the 
company. Taste the food. At our company, we insist people come in 
for tastings. Truly, the proof is in the pudding. 



HEARD IT 

THROUGH THE 
GRAPEVINE 

by Jessica Weston 

■ ! lany restaurateurs help their customers 
1 1 1 1 appreciate wine, but this spring Franco 
Vessia is taking it a step further. When the 
owner of Irvine's Vessia Ristorante plants a 
vineyard on his three-acre Temecula estate this 
May, he plans to bring 100 of his customers 
with him. 

As part of Vessia's Plant Your Vine for Your 
Wine event, members of the group will jour- 
ney to Temecula on one of two successive 
Sundays, planting vines and attaching 
nametags. Back home, Vessia intends to keep 
his planters up to date with reports on how 
"their" vines are doing, and when the vines 
are ready, he will invite them back. 

"They can pick a few clusters of grapes, to 
say they picked the grapes," he says, adding 
that participants will also get two bottles of 
the first vintage. "I like to get my customers in- 
volved," he says. "I came up with the idea: 
'Why not make an event out of it?' If I can 
cover the expenses [customers participating 
will make a financial contribution], I can give 
my customers the opportunity to experience 
what it takes to plant a vineyard." 

For more information, call 949-654-1 155. 
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style savvy 

by Holly Richmond 




Look for: Cargo pants in lightweight 
fabrics such as cotton or linen for a 
versatile springtime look. 
Try: D & G Dolce & Gabbana's cotton, 
cashew-colored cargo pants, $295, 
paired here with a cotton and denim 
bustier, $295. Available at Neiman 
Marcus, Fashion Island, 949-759-1900. 



Look for: Mid-rise pants in bold prints 
or stripes to coordinate with chic T-shirts 
and accessories. 

Try: Escada Sport's mid-rise, striped 
pants with skinny belt paired with 
matching jacket. Price and more 

information available at Escada, South 
Coast Plaza, 714-957-6800. 





Look for: Cigarette-style, tailored slacks in 
Caribbean-inspired colors. 
Try: Novecento's slim-fitting, flat-front pants, 
$249, paired with a tailored jacket, $447, 
both in electric blue habotai silk. Available at 
Novecento Boutique and Studio, Crystal Cove 
Promenade, Newport Coast, 949-715-1700. 




Look for: Updated versions of classic scents that play off 
the spring season's flower power. 

Try: Calvin Klein's popular Eternity in a new Purple Orchid 
Eau de Parfum, $40, scented with orchids, plum, freesia, 
and white peach. Available at the Calvin Klein cosmetic 
counter, Bloomingdale's, Fashion Island, 949-729-6600. 



KDUROS 




Look for: A men's fragrance that 
isn't overpowering. 
Try: Kouros Eau de Toilette from 
Yves Saint Laurent, $36 to $52, 
which blends masculine notes of 
bergamot, clove, and jasmine in a 
sleek chrome bottle. Available at 
Yves Saint Laurent, South Coast 
Plaza, 714-429-0101. 



USION 
C2j>- 



Look for: Ways to add 
a hint of fragrance with 
scented lotions, creams, 
and body sprays. 
Try: Oscar de la Renta's 
Perfumed Silk Body Veil, 
$48, or Perfumed Velvet 
Body Creme, $62, which 
combine herbal and 
floral emulsions for 
fragrant, soft skin. 
Available in the cosmetic 
department at Nordstrom, 
The Shops at Mission 
Viejo, 949-347-2710. 



what s today 



Natural-based, subtle scents 

Cargo style and mid-rise 
panfs 

Training with body weight 



what s yesterday 

• Heavy, artificial fragrances 

• Booty baring, low-rise 
pants 

• Lifting heavy weights 
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Look for: Safe and effective props for activities such as yoga 
and Pilates, as well as specific exercises such as push-ups and sir- 
ups that use gravity to increase flexibility. 
Try: Crescent Moon's SteadyGrip mat, $49.99, which is a thick, 
sticky-padded mat that provides cushioning and a secure grip for 
hands and feet. Available at Crescent Moon Yoga, 71 4-282- 
9600, or by visiting www.crescentmoonyoga.com . 




Look for: Classes and machines at your health club that let 
you use all or part of your total body weight to build muscle. 
Try: Crunch's new GTS (Gravity Training System), which 
provides a fun, calorie-burning, total-body workout in just 30 
minutes. For more information, call Crunch, Mission Viejo, 



Look for: New and challenging 
ways to work out at home with 
gravity-based, muscle-building 
activities. 

Try: Crunch's Pick Your Spot 
Pilates workout video, $9.95, 
focusing on abs, thighs, and 
hips. Available at 
www.collogevideo.com/crunch, 
or by calling 800-546-1949. 



949-582-8181. 




ask the experts 

NEIL LETHAM, stylist at Salon Gregories 
MAKING SCENTS 

Men and women alike love to hear, "Gosh, 
you smell great!" and today's vast array of fra- 
grances offer something for everyone. "People 
like to make a good first impression, and the 
sense of smell associates itself with memory, so having a signature 
fragrance is a perfect way to get noticed," Letham says. Because 
fragrance is subjective, the choice of perfume, cologne, or a sub- 
tly scented lotion is a matter of personal taste. "The deciding fac- 
tor for most people when buying a new perfume is that it smells 
like it's supposed to," he explains. What's the biggest fragrance 
trend? Updated versions of popular classic perfumes to attract 
new customers. As for men's hottest scents, colognes are clean 
smelling rather than spicy or overpowering. Letham's last bit of 
advice: "With fragrance, less is definitely more." 

SVBILE KOHN, bicoastal wardrobe stylist 
PANTS PERFECT 

Get a leg up on spring's most versatile fashion 
trend by donning the hippest styles in pants. 
"Designers love pants this season, and almost 
all of them are offering a unique version of the cargo style— it's 
the foundation for the new urban uniform," Kohn says. And while 
khaki-colored cargo pants are fine, don't be afraid to try bright 
hues, prints, or stripes either. "A Caribbean-inspired color theme 
is very popular this spring for all styles of men's and women's 
pants, from capris to flat-front cords," she adds. Women should 
lean toward slim-fitting, cigarette-style slacks. And as for low-rise 
jeans, not quite so low as last season is the reigning trend — think 
mid-rise instead. 

Rob Glick, 

regional fitness director, Crunch, 
Mission Viejo 

YOU'RE GROUNDED 

Is life weighing you down? Of course it is, at 
least when you're talking about gravity. Luckily, Rob Glick knows 
how to make it a beneficial part of your fitness routine. "Gravity's 
constant force acts as resistance, which lets us use our body weight 
for muscle development and to enhance range of motion and core 
stability without relying on weights or machines," he explains. 
Yoga, Pilates, and ballet are activities that harness the power of 
gravity, and a few specific exercises include push-ups, lunges, and 
pull-ups. Try circuit-training classes at your health club or practice 
some exercises at home or at a local park's jungle gym. So the 
next time you hear "what goes up must come down" just smile be- 
cause you know how to turn gravity to your advantage. 
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by Gloria Zigner 

invitation 



LOU SABATASSO'S PARTY 

^^orc than 100 of Lou Sabatasso's family and longtime 
■ 111 friends received the coveted silver and red invitation 
to his annual boat parade party, at his Beacon Bay water- 
front home, which read: "All you cats and kittens are invited 
to a night at Louie's Lobster Lounge. You leave early, 
you ain't comin' back! If you can dig it, call Louie." 

This year, the always-anticipated evening had special 
meaning — Lou's much beloved father. Frank "Sabby" 
Sabatasso, had passed away in February 2002. and the 
party was a tribute to him. Following the cocktail hour 
and a dinner of lobster tails, parisienne potatoes (based 
on Jacqueline Kennedy's recipe), and bread pudding 
with vanilla bean ice cream, Lou stepped to the micro- 
phone and, with the four-piece James Fxchange band, 
entertained his guests with jokes, banter, and songs 
from the 1930s and '40s. 

The evening's sentimental surprise was the screening 
of a video that, unbeknownst to anyone. Frank had 
taped himself, playing the piano and singing his favorite 
songs. The tape was discovered just 10 days before the 
party. There wasn't a dry eye in the house. OC 




j Ron Sechrist, 
oily Gatewood 
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by Gloria Zigner 



opening 



U1 & Ml 7 
YlCWEHNCOf 



WEDDING PARTY 



If 



rin Cole and Karin Schroeder. partners in Erin Cole 
Design, reached another milestone when they lifted the 
veil on their first showroom retail store, in Costa Mesa's 17th 
Street Promenade. A leader in the bridal industry, the company 
is known for its elegant line of tiaras, veils, handbags, shoes, and 
jewelry, which is carried by 1 75 stores throughout the country. 
Guests at the opening browsed through the sleek boutique, 



looking at Cole's latest designs and chatting with models 
wearing the newest new thing: asymmetrical hair wraps and 
hair brooches. Caterer Steffani Foxcroft's Urban Bake offered 
tuna tartar, salmon wraps, and stuffed mushrooms, with mar- 
tinis and wine aplenty. Music was provided by the band 
Tanjerina with vocals by Hanna Mancini, who doubles as the 
company's poster model. 




Kristen and 
Jay Vigeland 




*J£ to* 

iana Brown with 
■an and Trisb Scully 



3 
J 



Suzanne Boning, Nadine 
Kashancby, frii Cole, Irene 
Settele, and Laurel Mungo 
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by Corol Humphreys HI 

Carol & Co. « 

tjnztfpei 

nloria Osbrink recently hosted 1 00 of her favorite 
pals at Antonello Ristorante, her favorite eatery. 
In between bites of stuffed ravioli, the gals gabbed and 
toasted the philanthropic hostess, founder of the 
Associates of the House Ear Institute. Gloria's clique 
overflowed with high-profile volunteer types, all 
dressed to the hilt. We picked a few of our favorites. 



WINDOW SHOPPING 




Tried and True. 

Longtime county supporter Nora 
Hester favors St. John Knits for 
luncheon wear. She says she 
goes for the basics. 



1. Clothing from Novecento Boutique and Studio, Newport Coast. 

2. Shoe from Garys Per Donna at Fashion Island. 

3. Bags from FotoFashion. (To order, call 949-574-2757.) 





J 



Spirited Luxury. 
Karen Hardin 
discovered her perfect 
Escada suit at Saks Fifth 
Avenue. But the real 
showstopper was her 
newly purchased black 
fox coat layered in 
patent leather. Too cool. 



I 



Sparkle Plenty. 
Betty Belden Palmer's St. John is 
sprinkled in sequins— as if she 
didn't sparkle enough! The 
community activist touts the 
Special Olympics as her heartfelt 
project for 2003. 



Crimson Chic. 
Who could ignore the 
newly svelte party-giver 
Gloria Osbrink, clad in a 
cuffed and collared St. John 
classic— pearls and all? 



Plum Pretty. 
Orange County Performing 
Arts Center advocate 
Carol Wilken strutted in an 
amethyst suit from the Worth 
collection. All her social 
ensembles hail from Worth. 
She says: "I sell it." 

Leather Bound. 
Barbara Bowie procured her 
custom-made, fur-trimmed 
leather pantsuit while traipsing 
around Alaska. Foxy lady. 
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We're working to make sure this 
doesn't happen at your hospital. 




Mission Hospital's Spirit of Giving philosophy: to provide every 
person in our community with the healthcare they deserve. 

South County is growing at an amazing pace. As a result, 
we're working to expand Mission Hospital so you'll continue 
to have access to top doctors and the latest treatments. 
We also have community outreach programs that focus on 
bringing healthcare and healthcare education to every person 
inour local area. After all, we feel it's vital that our 
community continues to receive the quality healthcare it 
needs. And it's up to all of us to make sure that it does. 



Mission Hospital ^jjp 



ST JOSEPH 

'health system 



Everything for life 



A Ministry of the 
Sisters of St. Joseph 



of Orange 
mission4health.com 
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ready to wear 



by Holly Richmond 




CELINE 

Pink cashmere pullover 
with poplin cargo skirt, 
calfskin belt, and lizard 
sandals. For price and more 
information, visit Celine, 
South Coast Plaza, 
714-641-1315. 





»ieel off that winter garb and get ready to don spring's most fash- 
lion-fore ard styles. The runways were ablaze with streamlined 
pieces that turn up the heat no matter where you wear them. The trend 
that ruled — versatility — was twofold: the ability to build a wardrobe 
that blends exotic with classic and sporty with elegant. Stripes, bright 
prints, and bold hues inspired by the tropics are everywhere as the 
vintage-folk look takes a back seat to more contemporary designs that 
run the gamut from resort wear to office attire. Skirts in an array of 
fabrics and styles, including straight, mini, and flounced — anything 
but long — work perfectly with simple T-shirts and tailored jackets, as 
do flat-front, slim-fitting pants for both men and women. Pay particu- 
lar attention to accessories this season, choosing pieces that stand out 
rather than blend in. Bags and jewelry should grab attention with size, 
color, or handcrafted accents, and shoes should be either high and 
sexy or low and sporty, preparing you to step sprightly into many 
fashionable moments. 



SPRING INTO 



EMPORIO 
ARMANI 

Men's unlined linen 
jacket with flat-front pants 
and V-neck shirt. Price 
and more information 
available at Emporio 
Armani, South Coast 
Plaza, 714-754-1200. 




ROBERTO 
CAVALLI 

Printed jersey and pant 
with agate and metal 
chain belt. Jersey, $560; 
pant, $445; belt, $610. 

Available at Neiman 
Marcus, Fashion Island, 
949-759-1900. 
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NATORI 

Bazaar embroidered soft hobo bag, $650. 
Available at Neiman Marcus, Fashion Island, 
949-759-1900. 



ACTION 




GUCCI 

Chocolate leather and 
wood sandal with 
mother-of-pearl accent, 
$495. Available at 
Neiman Marcus, 
Fashion Island, 
949-759-1900. 




ST. JOHN 

Cocoa and white jacket with 
cuffed trouser. Jacket, $785; 
trouser, $490. Available at 
St. John, South Coast Plaza, 
714-662-6888. 



NOVECENTO 

Hot pink shell top with con- 
trasting color stripe and 
lined silk skirt. Top, $196, 
skirt, $194. Available at 
Novecento Boutique and 
Studio, Crystal Cove 
Promenade, Newport 
Beach, 949-715-1700. 





TECHNOMARINE 

"Technosquare" watch in stainless steel and 
crocodile, $695. Available at Sunglass Hut/Watch 
World, South Coast Plaza, 714-546-6086. 
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ready to wear 




TSa MIKIMOTO 

adfll*' "Mermaid" for the Milano Collection with 
1 8-karat gold, diamonds, and Akoya pearls. 
Necklace, $9,500; bracelet, $3,300. 
Available at Mikimoto, South Coast 
Plaza, 714-424-5440. 



PINKWASABI 
Racerback tank, $88; Lily capri, $148; 
and Bumblebee dress, $94. Available at 
Pink Wasabi, Crystal Cove Promenade, 
Newport Beach, 949-497-2422. 



AEROSOLES 

"Glamboree" strappy 
pleather sandal with bow 
accent, $49. Available at 
Aerosoles, Fashion Island, 
949-640-1668. 







■mM Pi. 
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TOMMY BAHAMA 
Women's "Ocean Blossom" dress in 
printed silk, $132. Men's "Paloma 
Palms" camp shirt with "Fishbone" 
solid silk herringbone pant and sil- 
ver bracelet watch. Shirt, $95; pant, 
$115; watch, $595. Available at 
Tommy Bahama, Newport Beach, 
949-760-1886. 




ESCADA 
Multi-colored striped dress with 
embroidered, jeweled midriff. For price 
and more information, visit Escada, 
South Coast Plaza, 714-957-6800. 
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the dish 



by Phyllis Ann Morshal 




SOMETHING HOT BREWING 

©incinnati chili lovers rejoice! The Red Rock Chili 
Company, featuring the aforementioned chili, has 
opened in the Atrium Court at Fashion Island. The chili is 
sized and served in various ways — from a topping on a 
hot dog or baked potato to the stuffing for a burrito — as 
well as in the traditional fashion: a jumbo scoop on 
spaghetti. Call 949-760-0752. 

• At the new Karl Strauss Brewery 
in Costa Mesa, executive chef 
Louie Jocson has brewed up a 
hearty "Hump Day" meatloaf 
with dirty rice to pair with 
the restaurant's oatmeal 
stout — check it out. The in- 
terior is the most striking of 
the six Karl Strauss micro- 
breweries in Southern 
California, with bamboo floors 
and a circular granite bar. At 
Metro Pointe, 901 -A South Coast 
Drive. Call 714-546-BREW (2739). 

• Chef James Boyce, who has Le Cirque credentials, is the 
executive chef at the Studio Restaurant in the new 
Montage Resort & Spa Hotel in Laguna Beach. We pre- 
dict he'll make some waves as he combines our local 
products with his New York style. The hotel is at 30801 
South Coast Highway. Call 949-715-6873. 




silver platter 



by Jessico Weston 



R 



STIR-FRYING 

THINGS UP 



ooking for friends can be one of life's great joys, but if 
I abandoning your guests while you stir the pot leaves 
you cold, consider using this cast-iron tabletop mini-wok 
with burner from Williams-Sonoma. Ideal for stir-frying as 
well as keeping food heated, the mini-wok allows you to 
cook a meal without leaving the table. The cast-iron wok 
has a tempered glass lid, a gas fuel burner, and a stick-resis- 
tant surface that requires less cooking fat. (Gas fuel and 
guests are not included.) For more information, go to 
www.williams-sonoma.com . 



in the kitchen 

\fj\\\\ by Rebecca Harris 

JUAN A. P. CALIX, executive 
chef, Muldoon's ... A Dublin Pub 

IRISH BEEF STEW 

rjllthough he can't claim an Irish 
■ i bloodline, Muldoon's Juan A.P. 
Calix has embraced the cuisine of 
the Newport Beach restaurant and 
bar as if it were his own heritage. 
"Irish food is great because every- 
thing is homemade," the 36-year- 
old says. "Today, with all of the 
canned and frozen food around, 
this is so different." 

A different way to celebrate St 
Patrick's Day at home is to make a 
traditional Irish stew. When cooking 
Muldoon's stew — a dish the 
restaurant is famous for — Calix 
makes sure that every potato in the 
savory mixture is fresh and cut by 
hand by someone on his 20-mem- 
ber staff. Achieving a perfect stew also 

requires fresh carrots, peas, celery, and onions, combined with 
beef and Guinness Stout. 

First. Calix braises the beef, then adds water and cooks it un- 
til tender. He adds the vegetables and some seasoning, and 
cooks that for another 10 to 15 minutes. To give the stew a 
creamy consistency, he mixes half-and-half, water, and flour to- 
gether, and gradually adds the mixture to the stew, stirring well. 




For the complete Irish Beef Stew recipe, 
go to www.orongecoQstmagozine.com . 
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GREAT FOOD 
DOESN'T 
JUST HAPPEN. 



Bringing a plate alive to all the senses 
takes a depth of culinary knowledge, 
skills honed through hard work and 
experience, and access to the right tools 
and techniques. Students of the Culinary Arts 
program at The Art Institute of California - Orange 
County enter an intensive two-year adventure that helps 
them gain the knowledge, skills and techniques they need to 
start their culinary careers. 

If you are serious about a career in the Culinary Arts, call us today at 1.888.549.3055. 
Let us help you get the edge you need to begin your Culinary Career. 
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3601 West Sunflower Avenue • Santa Ana, CA 92704-9888 • 1.714.830.0200 • 1.888.549.3055 • www.aicaoc.aii.edu 

Financial aid for those who qualify. Individual job assistance 
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market 




EUROPEAN 

ELEGANCE 



lapturing the essence of 
lEuropean Riviera living, this 
Newport Coast property features 
extensive carved limestone and a 
stone facade. Designed by architect 
Richard Krantz, the property at 3 
Sailcrest in the Pelican Crest neigh- 
borhood has four bedrooms and 
five bathrooms. The home is almost 
6,000 square feet, sits on an 
1 8,000-square-foot lot, and features 
panoramic views of the ocean, har- 
bor, and city lights. 

ASKING PRICE: $5,695,000 
AGENT: John McMonigle, 
Strada Properties 
PHONE: 949-640-3604 



TUSCAN- 
STYLE TREASURE 



^^andcrafted wood cabinets, mold- 
I I lings, and doors adorn this 
5,500-square-foot Monarch Beach 
home. The property, at 68 Ritz Cove, 
boasts traditional Tuscan design fea- 
tures such as green shutters and a 
taupe palette, five bedrooms (includ- 
ing maid's quarters), pool and spa, a 
library, and a subterranean garage 
with space for six cars. Both levels of 
the home provide ocean views. 

ASKING PRICE: $4,995,000 
AGENT: Michael Dipilla and 

Bob Smith, Prudential 

California Realty 
PHONE: 949-489-7777 




42 ORANGE COAST MARCH 2 00 3 



Copyr 




IMAGE is 

EVERYTHING 



IS THERE ANY BETTER PLACE TO LIVE THAN 
SOUTHERN CALIFORNIA? OUR COOL BREEZES. MILD 
FALLS AND SHORT WINTERS MAKE THIS THE PERFECT 
PLACE TO SOAK UT EVERYTHING OUTDOOR LIVING 
HAS TO OFFER. TO DISCOVER HOW YOUR BACKYARD 
CAN BE TRANSFORMED INTO A UNIQUE PLACE WHERE 
YOU CAN ENTERTAIN AND RELAX. CALL US TODAY. 
AFTER OUR WORK IS DONE. YOU MAY NOT WANT TO 
GO BACK INSIDE. 




MAGES 

C T ION I 



tel 1949 ) 854.0415 



VENTURE, SUITE 100 

IRVINE, CALIFORNIA 



tine cirts by AnQstaciQ Grend ° 
ON POINTE 

nor those who associate Ballet Pacifica only with its popular annual produc- 
tion of The Nutcracker, spring is the perfect time to see a different side of 
the Irvine-based company. In addition to this month's performances in the 
Children's Ballet Series and Contemporary Ballet Series, May brings Ballet 
Pacifica's inaugural Signature Event, a fund-raiser that will provide the most 
prominent gift to the company's annual budget. 

The Contemporary Ballet Series program, which takes place March 7 and 
March 8 at the Irvine Barclay Theatre, is comprised of four works. Two of 
the pieces, Im Print and Tchaikovsky Trio, were created as part of Ballet 
Pacifica's Pacific Choreographic Project, an annual event in which choreog- 
raphers develop new dances. Unknown Territory- depicts a Chinese wedding 
ritual, and The Naughty Ones combines jazz and dance fads in a 1960s-era 
work set to the music of the blues band for which it is named. 

At the end of the month. Snow White and the Seven Dwarfs and A Day at the 
Beach are featured in the Children's Ballet Series, held March 22 and March 23 at 
the Festival Forum Theatre in Laguna Beach. The ballets, specifically chore- 
ographed for families, are each about 25 minutes long, perfect for little ones with 
short attention spans. 

To help support these productions. Ballet Pacifica holds its major fund-rais- 
er, with the theme Dance Over Time, on May 15 at the Four Seasons Hotel. 
The special guest is Cynthia Gregory, the prima ballerina famous for her Swan 
Lake with the American Ballet Theatre. Gregory will talk about her life as a 
dancer at the luncheon, and will also appear at a reception before the event and 
at the patron parry on May 14. General tickets for the luncheon are SI 25; for 
more information, call 714-841-5895. For tickets to Ballet Pacifica perfor- 
mances, call 949-854-4646 (contemporary series) or 949-851-9930. extension 
107 (children's series). 




KEEPING SCORE 

Oocal audiences have the chance to 
hear the great composers of tomor- 
row today, thanks to the Pacific Symphony 
Orchestra's innovative new American 
Composer's Competition. The event was 
created as a way for young and emerging 
artists to get a hearing with a professional 
orchestra — a daunting challenge for an un- 
known. "The competition aims to identify 
exceptional new talent and voices," says 
John Forsyte, the symphony's president. 

More than 200 entries were sent in from 
around the nation: they were winnowed 
down to 20 by three composers from across 
the country, then down to six by composers 
Frank Ticheli and Paul Chihara. Pacific 
Symphony Music Director Carl St. Clair 
then selected the three finalists: John Kaefer 
of Montclair, New Jersey. (Mosaic): Ryan 
Francis of Ann Arbor, Michigan. (Straits of 
Anian); and Mischa Zupko of Blooming- 
ton. Indiana (Canter into Black). 

And. shades of American Idol, the audi- 
ence votes on the winner. The 10-minute 
pieces will be performed March 12 and 
March 13 in a program that also features 
Van Cliburn gold medalist Stanislav 
loudenitch playing Tchaikovsky's Piano 
Concerto No. 1. Votes will be cast on both 
nights; the radio audience listening to the 
March 13 performance can also vole, as 
well as the orchestra's musicians. It won't 
be an easy task: "I've listened to the final- 
ists' pieces, and it's challenging, exciting 
music," Forsyte says. 

The winner will receive a commission to 
write a new piece for the symphony's 25th 
anniversary. But audience members at the 
March 15 Classical Connections perfor- 
mance also win; they'll get to listen to the 
three finalists' work in an "interactive con- 
cert." in which the composers will talk 
about the pieces, and the judges w ill discuss 
the screening process. "It's an opportunity 
to engage in dialogue," Forsyte says. Plus, 
it's an opportunity to expose local audi- 
ences to new and different works. "New or- 
chestral music is like a complicated new 
language," he says. "We like to remind peo- 
ple that all music was once new music." 

For tickets or more information, call 
714-755-5799. 
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readings 



by Marylin Hudson 
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A RIVER RUNS THROUGH IT 



THE LAST GIRLS 
Lee Smith 

(Algonquin Books, $24-95) 
Inspired by The Adventures 
of Huckleberry Finn, Smith 
and several college class- 
mates took a trip down the 
Mississippi River on a home- 
made raft in 1 966. Drawing 
on that experience, Smith 
sets this novel 35 years later, 
with four of the "girls" reunit- 
ing on a luxury steamboat to 
reprise their journey and 
scatter the ashes of one of their band, the wild, rebellious 
Baby, on a last trip down the river. Through flashbacks to the 
past, appraisals of the present, and probes into the future, 
each of them reveals her life story, salted with communal 
memories, yellowed press clippings, photographs, poems 
written long ago, nostalgia, desires, and regrets. Each wom- 
an has survived time, life, social changes, and even each 
other. Funny, sexy, wise. 

STAY TUNED 
Lee Garner 
(Andrews McMeel 
Publishing, $49.95) 
The average American 
spends four hours a 
day watching televi- 
sion—a medium that 
60 Minutes producer 
Don Hewitt called "the 
nation's hearth." 
Garner chronicles 35 
"moments seared forev- 
er into our imagina- 
tions" in this multime- 
dia treat. Beefing up the text are interviews, anecdotes, 
300 photographs, two CDs, and a DVD with 150 min- 
utes of television clips. With episodes of / Love Lucy (in 
an era where more than 60 percent of homes tuned into 
a show), Dallas's "Who Shot J.R.?" cliff-hanger, the an- 
nouncement of President Kennedy's death, September 1 1 
coverage, and Johnny Carson's last show, all of the clips 
demonstrate that "no other form of mass media can put 
us in the moment like television." Walter Cronkite intro- 
duces the news clips, Bob Costas does sports, and Dick 
Van Dyke covers entertainment. Impressive. 
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HOLLYWOOD TOUGH 
Stephen }. Cannell 
(St. Martin's Press, $24.95) 
The plot of CannelPs latest 
thriller is based in part on Al 
Capone's 1930s scheme to 
take control of the International 
Alliance of Theatrical and Stage 
Employees Union, and thereby 
the film industry. Cannell runs 
with the idea to create the third 
in his cop noir series featuring 
LAPD detective Sgt. Shane 
Scully and his wife, who is 
head of the Detective Services Group. Following the brutal 
murder of a failed actress and hooker, Scully decides to take 
down the bad guys by pretending to be a disgruntled cop- 
turned-movie producer. While Scully never intends to actually 
make a movie, things get quickly out of hand as an A-team of 
agents, actors, writers, producers, and gangsters converge, 
with their eye on an expected $100 million boffo production. 
Adding to Scully's problems is an escalating drug war be- 
tween rival gang bangers that threatens his wife's career and 
their son's life. As an entertainment industry insider, Cannell 
knows the walk and the talk. A fast-paced winner. 

DOWN TO A 
SOUNDLESS SEA 
Thomas Steinbeck 
(Ballantine Books, $24.95) 
There are no dull characters in 
this collection of short stories set 
mostly on the Central California 
coast from the 1 850s to the 
1 930s. Steinbeck writes: "My 
brother and I were particularly 
blessed with a family conven- 
tion that involved storytelling. 
We sprang like noisy chicks 
from a gaggle of writers, com- 
posers, and entertaining raconteurs," which included their fa- 
ther, John Steinbeck. The younger Steinbeck gathers together 
history, folklore, and old-fashioned yarns and weaves them 
into heartwarming portraits of humble people bravely battling 
a rough environment, hardships, and losses. You can almost 
smell the salt spray when a ship leaves Newport Beach, 
share a young ranch hand's panic at encountering a leg- 
endary Great Sur bear, and see the "rock-grinding waves 
and carnivorous tides" that "marked the sad loss of four 
sound ships." Invigorating. 

Marylin Hudson is co-founder of Round Table West and 
a member of the National Book Critics Circle. 
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TRADE 
SECRETS 



the fruit 

of his labor 



by Dorcy Rice 



Living and working in Orange County, Michael 
Etchandy is used to people being surprised by his 
occupation. "I'm probably the only SC grad from 
my year to go into farming," says Etchandy, whose 
family has been farming for more than 40 years. 

At the time Etchandy was graduating from USC's 
School of Accounting in 1992, his father became 
ill. So Etchandy went to work under the di- 
rection of his grandfather in order to keep 
the family business viable. Ten years later, 
and Etchandy is still growing strawber- 
ries. But he also puts his accounting 
background to practice to help keep up 
with the changing markets. 



• lHow would you describe your 
.1 business? 



I'm a third-generation strawberry 
I farmer. We employ about 300 people 
Every July we start preparing the ground, after 
the previous season has ended, and we plant in 
October. We start picking in December and con 
tinue through July. Although 
we export all over the 
world, most of our busi- 
ness is with chain super- 
markets in California and 
the Midwest. Our fields 
are mostly in Irvine. I 
farm about 150 acres. I 
pool our strawberries 
with three other fami- 
lies for marketing pur- 
poses under the name 
Orange County Harvest. 
I'm totally hands-on. 
I'm out in the fields 
every single day. 



How has the busi- 
\4ness changed since 
the days of your grandfa- 
ther and your father? 



1 1 Farming has become a lot hard 




er, because we are basically farming in the middle of a city. We 
have to deal with issues such as dust control, fumigation, and 
water. Being an urban farmer is much more complicated. Things 
were very different 20 years ago in Orange County. It's become 
much more competitive. You really have to sharpen the pencil, 
so my accounting degree has really helped. We've had 
to come up with new and innovative ways to farm, 
cutting costs and increasing production. Now we 
have a lot of competition from Mexico, with 
their cheap labor costs. In our business, there 
is not a lot of margin for error. Farming is a 
lot of luck. I've seen it when it freezes on 
one side of the street and doesn't freeze on 
your side of the street. Or it hails, or it 
rains, or it pours in Florida, so we get a 
great market. Or it pours here and Florida 
gets a great market. 

So much depends on the weather? 

Yes, my favorite channel is the Weather 
Channel. I'm pretty grumpy when it's too 
rainy, or too windy, or too hot. 

What do you like best about your 
'-<job? 

What I really enjoy is that we 
■lhave a beginning and an end, and 
we create a product. I create some- 
thing. We work the ground, we plant, 
we see the plants grow, we pick the 
fruit, and it's very fulfilling to see 
the end result. Instead of shuffling 
papers and moving numbers, we 
actually create something. But 
farming is not for the weak-heart- 
ed. It's got to be in your blood. 
If you don't love what you 
do, if you don't love 
the dirt, if you don't 
like the hot and the 
cold and the good mar- 
kets and the bad markets and all the hassles and wor- 
rying at night, you won't make it. You won't be able to 
survive. It's got to be your passion. OC 
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Pelican Coast Dentist 



in Newport Coast 



STATE-OF-THE-ART CENTER FOR COSMETIC AND TOTAL DENTAL CARE 




t s Easy to Fin 
Personaliz 




LEADER IN COSMETIC DENTISTRY At our center, cosmetic dentistry and total dental care 
is provided by a multidisciplinary team of leading specialists in cosmetic dentistry, 
prosthodontics, periodontics, oral and maxillofacial surgery, orthodontics and endodontics. 

FINEST IN QUALITY OF DENTAL CARE Pelican Coast Dentist is proud to have some of the 
finest dental professors from (JSC and UC San Francisco bringing their expertise and the 
latest technology in cosmetic dentistry and dental implants to you. 

THE BEST IN SERVICE With your convenience in mind, our caring and gentle professionals 
are ready to serve you with prompt appointments, flexible hours including weekends and 
24-hour emergency care. Our beautiful center, located in a highly desirable area of Newport 
Coast north of Pelican Hill Golf Course, has plenty of parking. Our dentists and specialists 
are in one center. 

TOTAL DENTAL CARE Preventive dentistry • Cosmetic bonding • Porcelain veneers • Crowns 

• Implants • Full mouth reconstructions • One-hour power bleach • Wisdom teeth extraction 

• Low-radiation digital X-rays • Root canals • Invisible braces 

Call Pelican Coast Dentist for your complimentary consultation (949) 760-8927 
21149 Newport Coast Drive, Newport Coast, CA 92657 
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ESCAPE 



by Edd Whetmore 



grape escape 



17 



1 1 o you remember the old song that goes "little things mean 
J a lot?" Perhaps that best describes a recent stay at the new- 
ly renovated Temecula Creek Inn. Nestled in the heart of the 
Southern California wine country and ensconced by 27 holes of 
championship golf, this full-service destination resort really is a 
world unto itself. 

Because we all seem to be tightening our vacation budgets 
these days, it's nice to have no airfare to worry about. Within an 
hour's drive of virtually anywhere in the county, this affordable 
"vacation away" comes complete with a heated outdoor swim- 
ming pool, a hydro spa, tennis courts, jogging paths, bicycle 
trails, and a new fitness center. 

As a relentless early morning walker/jogger I found plenty of 
sights and trails to keep me occupied. One morning I spotted 
ducks, blue jays, a red-tailed hawk, and a raccoon family casual- 
ly ambling around the links. Just at the top of the hill, a coyote 
scampered away in the distance. Best of 
all, when I got back to the room there 
were fresh beans to grind for my coffee. 

When you are ready to explore the 
rest of Temecula, be prepared for a 
shock. Wineries are springing up faster 
than you can say "Chardonnay" — 15 at 
last count, with more on the way. 

Turns out the best wines in the area 
are being carefully handcrafted by up- 
start owner/winemaker Marshall Stuart 
at Stuart Cellars. This modest innovator 
has very specific ideas about the way 
vines are planted, how the grapes are 
treated once they are picked, and virtually every other part of the 
process. On a recent visit, his 2000 Estate Cabernet Franc ($25) 
was, for this writer, one of the best Temecula reds ever produced. 
"There's a mindset out there that Temecula hasn't come into its 
own," he explains. "I can't do anything about that. I just produce 
the best wines that I can." If Temecula wines are to come into 
their own, you can bet that Stuart Cellars will lead the way. 

Some food to help the wine go down? At the new Allie's 
Restaurant on the Callaway grounds, chef d'cuisine Jim Pierce is 
dishing up food that is perfectly suited to the best wines available 
in the area. During a recent visit, Callaway's affordable Reserve 
Chardonnay ($12), made from grapes grown in the renowned 
Bien Nacido vineyards near Santa Barbara, was the perfect com- 
plement to a creamy, cool avocado soup that featured roasted gar- 
lic, caramelized shallot, citrus, and cream garnished with lemon- 
zested pico. Yum! 




44501 Rainbow Canyon Road, 
Temecula, 800-962-7335 
www.temeculacreekinn.com 

Weekend rates from $169 per 
person, per night. Mid-week 
packages are also available from 
$129 per person, per night. 



When you get back to the inn, you'll find a personal note from 
General Manager Doug Leiber welcoming you — accompanied by a 
bottle of the local Cabernet. If you require more, simply retrieve it 
from your in-room mini-bar. When you step out of the shower your 
terry-cloth robe awaits. Nothing has been left to chance. 

Finish off your day with a brief hike to the historic Stone 
House. Built in 1825, this 870-square-foot structure has (you 
guessed it) stone walls, rustic wood-beamed ceilings, and a gran- 
ite fireplace surrounded by natural wood furnishings. All in all, it 
looks pretty much like it did back when it served as a mess hall 
for hungry quarrymen. 

There is much to see and do in the area, and the Temecula 
Creek Inn offers you the perfect home base from which to do it 
all. That's one little thing that really does mean a lot. OC 

Edd Wlietmore is a freelance writer based in Long Beach. 
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What did you do at work today? 

Today, our doctors safely delivered a baby at 25 weeks. 

We told a 45 year old man that his cancer went into remission. 

And we saved the life of a heart attack victim. 

Did you have a good day at work today? 



We did. St Joseph Hospital ^ 



ST. IOSEPH 

HEALTH SYVTtM 



AMnacrycfirw 



We're proud that some of the finest physicians in Orange County can be found here at St. Joseph Hospital. The 
proof is our long list of successful outcomes-like a 99.3 percent success rate for coronary bypass and a coronary 
post-operative complication rate three times lower than the national average. It's no wonder St. Joseph Hospital 
doctors are voted number one in Orange County. Our clinical excellence is just one more example of the values of 
St. Joseph Hospital. Dignity Service. Excellence. Justice. 

Please join us as we recognize these talented men and women. For a referral to a St. Joseph Hospital physician, 
please call 714-633-DOCS or visit us at www.sjo.org. 
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OPEN HOUSE 



4 



by Joyce Scherer 



French flair 



esigncr Wcndi Young, of the Newport Beach-based Squires- Young 
Design, knew her clients wanted a warm, comfortable, and easy- 
to-live-in home. She also knew with their great taste, relaxed demeanor, 
and love of good design that would be easy to accomplish. 

The custom home sits on a Corona del Mar bluff with dramatic 
views of the canyon and the ocean beyond. Charming in its country 
French style, it is designed to reflect the homeowner's love for all 
things French. 

Filled with antique furnishings and decorative accessories pur- 
chased on a buying trip in Europe, the 5,380-square-foot home has an 
eclectic mix of old and new. refined and rustic. Young opted for a col- 
or palette of berry, gold, green, and blue inspired by a silk textile se- 
lected to cover a lovely gilded French chair in the living room. The 
dining room chandelier is a custom-made reproduction of an antique, 
and the canopy above the bed in the master bedroom was adapted 
from the side rails of a French antique. The art deco fireplace fender, 
iron fire tools, and painted mirror in the family room are among the 
pieces found in Europe. OC 
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DESIGNER BUILDER FARI 
CELEBRATES HIS 26TH ANNIVERSARY 
AT THE RITZ 

The Ritz in Fashion Island was brimming with well-wishers who gathered to celebrate the 26-year 
anniversary of Fari — the designer builder to Southern California's movers and shakers — during 
two separate, standing-room-only, parties which were held to commemorate the event. Many of his 
clients joined in the festivities, toasting the designer, and mingling and mixing with one another at 
what has become the social event of the season. 

Upon quizzing some of the elegantly attired guests about how they had come to work with Fari, 
they almost unanimously replied: "a friend referred us, ...he did my partner's house, ...we saw the 
most wonderful house that he did, ...it's our third house together." When asked to describe Fari in 
one word they said: "...talented, ...particular, ...funny, ...an artist, ...driven, ...a mensch!" When 
asked to comment on his highly rumored money-no-object budgets: "Cheap? No. But what a value! 
...He tells you the bad news from the very beginning — not in the middle of the job like everyone 
else, ...he is not expensive — in fact, we keep telling him that he has to charge more — after our 
job is done, that is!" 

"Hiring Fari was one of the smartest things I ever did," said one client, a well known land developer, 
and one of several major builders who have hired Fari when it comes to building their own personal 
homes. "I've never met anyone with as much taste...or as much integrity. I didn't have one moments 
unrest or any headaches. Instead, I concentrated on my own business and let Fari do what he does 
so well. As a result, my business didn't suffer and I got the house of my dreams. I feel like a genius. 
Like I did something brilliant." 

— Jennifer Parry 



, Larry and Debbie Bridges. Michael Shahangian 






by Greg Hernandez 

photography by Robert Voets/Alliance/CBS 



When David Caruso accepted the People's Choice Award 
for favorite new television drama at Hollywood's Kodak 
Theater in January, the star of CSI: Miami stood before 
the crowd of fellow actors and supportive public and sa- 
vored one of the sweetest professional moments he'd had in about nine long years. 

"I'll speak from the heart," he said from the podium, the show's cast surrounding 
him. "This is a little miracle for me to be here amongst you working again. This is the 
best group of people I've ever worked for and I hope we get to do it again for a long, 
long time." 

CSI: Miami has thoroughly dominated its Monday night time slot since its debut on 
CBS last fall, usually landing in the top five in the weekly ratings. It was immediately 
embraced by viewers, much like another television show Caruso starred in nine years 
earlier: NYPD Blue. 

While NYPD Blue is in its I Oth season on ABC, Caruso has famously been long gone 
from it, leaving four episodes into the second season in 1994 to pursue a career in the 
movies. He had been the red-haired golden boy, but he faced severe public and media 
backlash for his decision and hadn't had a feature film or television hit until many years 
later, when CSI: Miami provided him with a major professional comeback. 
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MIAMI MAN 

"What went wrong for me in those 
days was that 1 was not prepared for all 
of it happening at once," he says a few 
days before the awards show. "The show 
was happening, and I got the motion pic- 
ture offers right away. It was a lot to han- 
dle in those days. The difference for me 
now is that I have a lot more experience 
in the industry and have more founda- 
tion. What happens when you get older 
is you get perspective and you under- 
stand the job and your responsibilities in 
a way that I could not have known in 
those days." 

"This is a special 
situation where we've 
come in under the wing 
of CSI and are working 
for the best group of 
people in television. 
We have the support of 
the network and we feel 
very protected." 

— David Caruso 



On CSI: Miami, Caruso plays Lt. 
Horatio Caine, head of a forensic investi- 
gations team. The actor is clearly far 
more comfortable with the success of 
this series than he was the first time ma- 
jor television stardom came knocking. 

"From my experience, [fame] goes in 
stages," he says. "There is the discovery 
stage, which can be somewhat frantic. 
Then, in my case, there was an infamy 
period where people looked and didn't 
know what to make of me. Now, I'm at a 
comfort level period where it's not awk- 
ward. People know my story." 

Caruso, 47, says it was a case of "odd 
serendipity" that led to his casting in the 
series. He had relocated to Florida a year 
ago for reasons completely unrelated to 
his acting career: His daughter was start- 
ing college on the East Coast and he 
wanted to be closer to her, and he and his 
wife of six years, Margaret, had decided 
to open Steam, an upscale clothing and 
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furnishings store in South Miami. 

"We think the little publicity [the 
store] got may have brought me up as a 
subject at a casting level at CBS because 
you would not normally equate David 
Caruso with Miami," he explains. 

It probably didn't hurt that CBS 
President Les Moonves saw Caruso's 
supporting role in the Russell Crowe- 
Meg Ryan film Proof of Life while 
watching the work of another actor. 
Caruso believes the movie represented 
his best big-screen work since 1993's 
Mad Dog and Glory. 



"I would have loved 

for it to have 
happened differently. 
I would be the first to 
admit that it absolutely 
got away from me." 

— Caruso, on his departure 
from NYPD Blue 



When he got the offer from CBS to do 
a show that would be partially filmed in 
Miami, Caruso knew it was a good fit. 

"Just the combination of the fact that 
I'd get to work in Florida, my home, and 
represent Miami was exciting," he says. 
"Once I got to meet with the creator and 
got a taste of the work they had going, it 
was a pretty easy thing to say yes to. 
This is a special situation where we've 
come in under the wing of CSI and are 
working for the best group of people in 
television. We have the support of the 
network and we feel very protected." 

Because of the extremely technical na- 
ture of the show, the cast underwent ex- 
tensive training with the real-life foren- 
sics team in Miami-Dade County and 
continues to work with what Caruso de- 
scribes as top-flight technical advisors to 
ensure that the science on the show is 
absolutely accurate. 

"It's been a pretty amazing challenge," 




TRUE BLUE 

(949) 721-8829 
Fashion Island • l(X»» Newport Center Dr. • Newport Beach 
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MIAMI MAN 

Caruso says. "It is a completely different 
world and totally different language, and 
you have to adapt to it. You can't fake it 
and get through. You have to develop an 
understanding of this world of forensic sci- 
ence, have the ability to grasp it." 

But it's not only the technical nature 
of the scripts that provides an acting 
challenge; it's also the personality of 
Horatio Caine, a former homicide detec- 
tive who must remain a cool and level- 
headed leader in the face of various dra- 
matic situations. As a result, Caruso 
must deliver a performance of tremen- 
dous restraint. 




"It is a completely 
different world and 

totally different 
language, and you 
have to adapt to it. 
You can't fake it and 

get through it." 

— Caruso, on the acting 
challenge of CSI: Miami 



"I've done jobs with law-enforcement 
material, and this is a completely differ- 
ent challenge, with different disciplines 
involved," the actor says. "Normally, a 
lot of emotion and response factors in. 
You have to allow yourself to have the 
patience for the science to get you there 
and the science will get you there. I find 
that almost claustrophobic process of 
elimination a fascinating place to try and 
landscape a character." 

Caruso didn't attend drama school, so 
in many ways his education as an actor 
came from growing up in New York City 
in the early 1970s and absorbing all that 
was going on around him. As a kid, he 
had worked as an usher at the 1 ,800-seat 
Midway movie theater, which showed 
such '70s classics as The French 
Connection, The Godfather, and The 
Exorcist. This was well before the prolif- 
eration of the nation's multiplexes, so the 
theater had only one screen. 

"I got to see movies 70 or 80 times," 
he recalls. "A great movie you never get 
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sick of watching and you really learn 
about films. It was the Golden Age of 
motion pictures. The first movie that got 
my attention was The Godfather.' 1 '' 

Caruso decided he wanted to be a part 
of the movies and began pounding the 
pavement in search of work. He read the 
industry trade papers, dropped in on 
agents, and began doing plays and televi- 
sion commercials. 

"I really started at the grass-roots lev- 
el and was somewhat aggressive about 
it." he says. "There was so much inspi- 
ration around in those days. You could 
walk in off the streets and visit agents 
and directors." 



"You have 
to be thrilled 
that people are 
watching the show. 
It's such 
a reward." 



It was in the early 1980s that things 
started to happen for Caruso, who landed 
supporting roles in two of the biggest hit 
movies released in 1982: An Officer and 
a Gentleman and First Blood. He got the 
jobs after appearing in the recurring role 
of "Shamrock." the leader of an Irish- 
American gang, during the first season 
of NBC's Hill Street Blues in 1981. 

"Hill Street Blues was the first thing I 
was on. and that was exciting because it 
was a whole new brand of television, kind 
of foreshadowing NYPD Blue" Caruso 
says. "That footage opened a few doors 
for me. and suddenly I was sitting in an 
office at Paramount [with] a man who 
was about to direct An Officer and a 
Gentleman. That was an exciting picture 
to be a part of. You had a sense that some- 
thing was really going to happen with it." 

What followed was a succession of 
jobs, including roles in the feature films 
Thief o f Hearts, Twins, King of New 
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Cupid works 
for us! 

Would you 
like him 
to work 
for you? 




dn't a date be much more enjoyable for you if 
hey were prescreened to meet both your needs 
and desires? 

It's easy to arrange! Call the staff of Debra Winkler 
Personal Search to arrange a free confidential 
consultation to discuss all of your desires in a partner. 

Our matchmakers can then search our extensive 
database of attractive, professional, commitment- 
minded singles to find our favorite handful for you 
to meet. 

Debra Winkler has been in the singles field for 
sixteen years, and we are the largest matchmaking 
agency in California. Call and enjoy the ease of 
finding your next relationship through us. 

Cupid couldn't do it faster. We do all the work, and 
you enjoy one wonderful evening after another. 
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MIAMI MAN 

York, and Hudson Hawk. 

He also was busy appearing in televi- 
sion movies, including For Love and 
Honor and Judgment Day: The John List 
Story. One of his more memorable tele- 
vision roles came as the lead in the two- 
part pilot of NBC's critically acclaimed 
series, Crime Story, in 1986. Four years 
later, Caruso landed the lead as a police 
officer in the short-lived series H.E.L.P. 

By the early 1990s, the parts got bigger 
and better, including a plum role in Mad 
Dog and Glory, which starred Robert 
DeNiro. Then came the opportunity to be 
one of the leads in NYPD Blue, which was 
created by Hill Street Blues's Steven 
Bochco. NYPD Blue was an instant ratings 
sensation, and Caruso went from being a 
busy working actor in films and television 
to a major star virtually overnight. 

"I took a look at the pilot script and it 
read like a 1930s Jimmy Cagney picture 
to me, really gritty and really powerful," 
Caruso recalls. "I had never seen any- 
thing quite like that." 

Caruso got plenty of ink for baring his 
naked backside in some of the first sea- 
son's bedroom scenes and found himself 
being proclaimed a sex symbol. Instantly 
a major star for his memorable portrayal 
of Detective John Kelly, he won the 
Golden Globe Award for best actor in a 
drama series just four months into the 
first season, and he and co-star Dennis 
Franz were also nominated for Emmys 
that first season (Franz won). 

"It was very surreal and abrupt," he 
recalls of the show's phenomenally suc- 
cessful first year. "It was abrupt and pret- 
ty wild." 

The magnitude of his television star- 
dom immediately translated into opportu- 
nities to be a leading man in motion pic- 
tures, with movie offers pouring in. This 
led to a highly publicized clash with the 
show's producers, which resulted in 
Caruso leaving the show after 26 episodes. 

His decision was not taken well by the 
show's fans or his peers. 

"I think people were upset and viewed 
me as someone being ungrateful and didn't 
understand the scope of the confusion I was 
causing and so on," he says. "It really came 
out of me being green. In hindsight, would 
I have loved to have had two years under 
my belt before getting offers, which would 
have created a comfort level? I would 
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have loved for it to have happened dif- 
ferently. I would be the first to admit that 
it absolutely got away from me." 

In 1995. a year after leaving NYPD 
Blue, Caruso's first two feature films 
with leading roles were released. The 
first. Kiss of Death, cast him as a re- 
formed convict who is enlisted to try and 
catch a psychotic mobster, played by 
Nicolas Cage. The film's cast also in- 
cluded Samuel L. Jackson, Helen Hunt, 
Stanley Tucci, and Ving Rhames. 
Despite its stellar lineup. Kiss of Death 
grossed a mere $15 million at the U.S. 
box office. Caruso's next film. Jade, in 
which he played an assistant district at- 
torney in San Francisco, earned even less 
money. These twin, high-profile com- 
mercial failures derailed Caruso's film 
career for several years. 

"I got some chances in motion pic- 
tures," he says. "It's very difficult to be 
on that A-list, and when I found myself 
off of that A-list, the prospects became 
kind of slim. I had a great supporting role 
in Mad Dog and Glory and a great sup- 
porting role in Proof of Life. The great op- 
portunities can be few and far between." 

By 1997, Caruso was ready to try tele- 
vision again. He chose the CBS series 
Michael Hayes, in which he played the 
title character, an ex-cop who goes to 
work in the U.S. Attorney's Office in 
New York City. Although he received 
generally good reviews, the show never 
managed to draw a big audience and was 
cancelled after a single season. 

Caruso then took a series of roles in 
such projects as the television movies 
Deadlocked and Gold Coast and starred 
in a succession of low-profile features, 
including Body Count and Black Point. 
At that point, Caruso's hopes of rekin- 
dling stardom had dimmed, and he was 
focused on just being a working actor. 

But the success of CSI: Miami has 
changed all of that, just as suddenly as 
his departure from NYPD Blue had taken 
it away. 

"You have to be thrilled that people 
are watching the show," he says. "It's 
such a reward." OC 

Greg Hernandez, entertainment indus- 
try reporter for the Los Angeles Daily 
News, profiled Marg Helgenbeiger in last 
month 's issue q/'Orange Coast. 
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But those in the 
ing but low key. Our 

attractive demographics put us at the top of the list for restaurateurs 
trying Out new concepts. And our spectacular coastline makes destination dining 
appealing for vacationers and locals alike. 

Wc benefil from all this by having access to what is now among the most diverse 
collections of quality restaurants in the nation, offering options ranging from ex- 
ceptional French cuisine in classic dining rooms to savory ethnic food in tiny eater- 
ies, and everything in between. Here is this year s guide to the best of an exciting 
culinary scene. 




RAVES 2003 

- ' V"* 




64 ORANGE COAST MARCH 2003 



CHECK IN FOR DINNER 

ACCENTS 

This restaurant at The Sutton Place Hotel offers settings to fit the moment: a 
garden ambience for breakfast, lunch, and brunch, and luxurious elegance by 
night. Executive chef Dominique Briare and Accents 's chef Anthony Zervas of- 
fer a refined Cal-French menu and a contemporary wine room with our best col- 
lection of French Bordeaux wines. Try the foie gras with sliced mango. 

4500 Mac Arthur Boulevard, Newport Beach, 949-476-200 1 . 

THE DINING ROOM AT THE RITZ-CARLTON, LAGUNA NIGUEL 

This is the closest to a true French, three-star Michelin dining experience to 
be found in Orange County. Here, elegance is evident in every detail and ap- 
pointment. Chef Yvon Goetz and executive chef Christian Rassinoux have no 
limitations on the exotic ingredients they can feature, making the tasting menu 
your best bet. 

1 Ritz Carlton Drive, Dana Point, 949-240-2000. 

PAVILION 

The Four Seasons Hotel's restaurant pleases the Francophile morning, noon, 
and night with its elegant dining room, refined cuisine, and healthy options that 
go well beyond red wine. Executive chef Michel Pieton leads a team made up of 
talented chefs Steven Evenstaad and Laurent Mechin. 

690 Newport Center Drive, Newport Beach, 949-760-4920. 

TRUE ORIGINALS 

BASILIC 

Chef/owner Bernard Althaus makes magic in this tiny, intimate French/Swiss 
restaurant on Balboa Island. The chef often joins his guests to see if they are en- 
joying his Gallic-style veal dishes, special herb sauces, and raclette, a favorite of 
the ski lodges in the Swiss Alps that's served here once a month. 

217 Marine Avenue, Balboa Island, 949-673-0570. 

BAYSIDE 

This is an elegant and sophisticated restaurant for discerning food lovers. The 
decor 's wow factor is the perfect complement to the elegance of the food. Chef 
Paul Gstrein's menu is a meticulously created collection of unique flavor compo- 
sitions that match the mood and ambience. 

900 Bayside Drive. Newport Beach, 949-721-1222. 

BISTANGO 

This is a very artful bistro with the sensual spirit of a tango. Walls of changing 
contemporary art set the tone for fun, and there's seating to match your mood: 
overlooking the main room, on the faux patio, or in the bar and lounge where you 
can people-watch and enjoy live music while savoring innovative Cal/Euro food. 

19100 Von Karman Avenue, Irvine, 949-752-5222. 

BLACK SHEEP BISTRO 

Restaurant people, Europhiles, and red wine lovers retreat to this laid-back 
hangout, which has been run by Diana and Rick Bouffard since 1 989. Paella and 
Mediterranean-style braised dishes featured less often on other restaurant menus 
please the palate here. Guests tend to linger in the often peaceful and always 
friendly atmosphere, where great wines appear at the drop of a hat. 

303 El Camino Real, Tustin, 714-544-6060. 

THE BUNGALOW 

This small. Mission-style restaurant with an active bar has won the hearts of 
locals. Chef Tracy Harter. previously at 2 1 Oceanfront, has created a menu of 
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flavorful comfort foods (great martinis, steaks, and fish) that have guests re- 
turning for more. 

2441 East Coast Highway, Corona del Mar, 949-673-6585. 

THE CAT & THE CUSTARD CUP 

North County's English pub-style Continental favorite is cozy and warm with 
its open fireplace, piano bar, and great wine list. The ever-satisfying retro fare is 
created with great consistency. Hospitality is a hallmark at this establishment, un- 
der the direction of chef and owner Creed Salisbury of the El Cholo clan. 

800 East Whittier Boulevard, La Habra, 562-694-3812. 

THE CELLAR 

This below-ground, intimate restaurant has offered a fine-dining experience to 
the appreciative for more than 30 years. Ernest and Trudy Zingg provide old- 
world hospitality, the kind of quiet, formal Continental atmosphere revered in the 
1 960s that now fascinates the latest generation of food and wine gourmands. 
David Kessler mans the kitchen. 

Villa del Sol, 305 North Harbor Boulevard, Fullerton, 714-525-5682. 

FIVE CROWNS 

Chef Dennis Brask and his able team have long wined and dined wayfarers on 
Lawry's prime rib and seasonal favorites in this charming two-story English cot- 
tage, which has been a popular Orange County spot for more than a half-century. 
Guests are served in period dining rooms flanked with fireplaces and lovely gar- 
den areas. 

3801 East Coast Highway, Corona del Mar, 949-760-0331. 
FIVE FEET 

Creativity is the keyword of eclectic restaurateur Michael Kang, whose forte is 
contemporary Chinese cuisine. Catfish is a sure bet at his original location, but 
you won't want to miss the jasmine-smoked prime filet mignon with foie gras 
essence at the new Disneyland-area spot. He's assisted there by chef de cuisine 
Jason Pena. 

328 Glenneyre Street, Laguna Beach, 949-497-4955; Anaheim Marriott 
Suites, 12017 Harbor Boulevard, Garden Grove, 714-383-6000. 

GOOFY'S KITCHEN 

This whimsical dining room in the Disneyland Hotel is both civilized and kid 
friendly. Whether you partake of the children's buffet featuring all of their fa- 
vorites — macaroni and cheese, chicken fingers, and the specialty of the house, 
peanut butter and jelly "pizzas" — or the adult buffet feast with roasted meats, 
pastas, salads, and all of the trimmings, you'll all meet back at the dessert bar. 
Disney characters roam and visit guests at the tables. 

1 150 Magic Way, Anaheim, 7 14-781 -DINE (3463). 

GUSTAF ANDERS 

Swedish and cool to the core, this authentic concept created by Wilhelm 
Gustaf Magnuson and chef Ulf Anders Strandberg started with fantastic bread 
and expanded into the best place we know for housemade gravad lax. In addition 
to the elegant daily menu, it's famous for its Christmas buffet, aquavits, and 
Princess Cake. The smaller Back Pocket offers a less expensive experience. 

South Coast Plaza Village, 3851 Bear Street, Santa Ana, 714-668-1737. 

JAVIER'S 

Over the years, this small, bustling restaurant in downtown Laguna has built a 
loyal following for its great tequila bar and the high-quality meat used in its menu 
specialties. A buzz is developing among people who crave the Lomo Azteca, a 
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tenderloin of pork served with a creamy chipotle sauce, as well as the great 
spinach enchiladas. 

480 South Coast Highway, Laguna Beach, 949-494-1239. 

MEMPHIS RESTAURANTS 

Partners Dan Bradley, Andrew Christenson, and chef Diego Velasco have 
made roadhouse food such a success at their Memphis Cafe in Costa Mesa that 
they've added another location, Memphis at the Santora, at the Santa Ana 
Artists Village. There, contemporary art enthusiasts arc waxing poetic over fla- 
vors whose origins range from the sultry city of New Orleans to the simmering 
Southwest. 

2920 Bristol Street, Costa Mesa, 714-432-7685; 201 North Broadway, Santa 
Ana, 714-564-1064. 

MR. STOX 

North Orange County's best traditional, fine-dining establishment continues to 
exceed the expectations of guests who come to savor fresh fish and prime meat 
prepared by executive chef Scott Raczek. Its handsome building and interior are 
refurbished yearly. 

1 105 East Katella Avenue, Anaheim, 714-634-2994. 

NAPA ROSE 

Dine at this Arts & Crafts-style restaurant in Disney's Grand Californian 
Hotel, with a view of the giant bear-shaped "mountain" at the adjacent California 
Adventure theme park, and you just may be in the "happiest place on earth." 
Veteran chef Andrew Sutton has created a wonderful California menu that com- 
bines the serious with the fun, accompanied by a formidable wine collection. 

1600 South Disneyland Drive, Anaheim, 7 14-781 -DINE (3463). 

OYSTERS 

You don't have to be a fan of the mollusk to enjoy this casual, contemporary 
spot, where chef Scott Brandon is in charge of the creative Cal/Asian menu. 
Although the bar can be noisy, the rear dining room offers a retreat for serious 
foodie fun. 

25 1 5 East Coast Highway, Corona del Mar. 949-675-741 1 . 
PICAYO 

This small, traditional French Provincial restaurant is now in new art-filled 
digs in the Boat Canyon area. Chef/owner Laurent Brazier belongs to the second 
generation of a family with a French culinary pedigree. He offers impeccable 
plates that are perfect for serious dining on classic flavors. 

610 North Coast Highway, Laguna Beach, 949-497-505 1 . 

SAGE 

This small EastblufT neighborhood restaurant, under the passionate direction 
of chef/owner Richard Mead, has become a favorite, expanding to meet demand 
with a charming wraparound patio garden. Menu items reflect today's eclectic 
flavor combinations, from the chopped grilled-vegetable salad at lunch to the 
fresh fish and succulent lamb rack at dinner. 

2531 EastblufT Drive, Newport Beach, 949-718-9650. 

ZINC CAFE AND MARKET 

Dine outdoors on exceptional breakfast and lunch specialties in this Laguna neigh- 
borhood eatery. In addition to fabulous scones, granola, and lattes, John Secretan of- 
fers delicious sandwiches and pasta salads that are ready for dining in or taking home. 

350 Ocean Avenue, Laguna Beach, 949-494-6302; 3222 East Coast Highway, 
Corona del Mar, 949-719-9462. 
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ZOV'S BISTRO AND BAKERY CAFE 

Building on the success of her bistro's flavorful Cal/Annenian dishes such as 
the popular rack of lamb. Zov Karamardian and her family expanded their territo- 
ry in this attractive shopping center spot. Now locals gather for delicious bakery 
items in the morning, and bistro diners enjoy its generously sized desserts. 

17440 East 17th Street, Tustin, 714-838-8855. 

CHEFS SPECIAL 

PASCAL AND MIM1 OLHATS: 

OCS ORIGINAL ENTREPRENEURIAL COUPLE 

CAFE JARDIN 

This is our best restaurant set in a beautifully manicured garden. The refined 
menu, presented by chef Donald Lockhart. makes this a splendid way to spend a 
leisurely day enjoying nature's bounty, from the colorful floral surroundings to 
the artistry on your plate. Open for lunch only on weekdays. 

Sherman Library and Gardens. 2647 East Coast Highway, Corona del Mar, 
949-673-0033. 

CAFE PASCAL 

French-inspired food on a fast track — starting with lunch items ready for casu- 
al patio dining — makes this outdoor spot a favorite for South Coast Plaza-area 
diners. Try smoked salmon and goat cheese crepes and crime brulee with full 
coffeehouse-style service. To-go items make it too. too easy to pick up lunch and 
head back to the office. 

At The Bridge of Gardens. South Coast Plaza, 3333 Bristol Street, Costa Mesa, 
714-751-4911. 

PASCAL 

Mimi's roses. Pascal's culinary inspiration, and now the efforts of chef Troy 
Furuta keep this white tablecloth, French Prov incial spot on the top of our dining 
list. Prix-fixe menus with wine pairing are featured, along with a can't-miss offer- 
ing on the short seasonal list. 

1000 North Bristol Street. Newport Beach, 949-752-0107. 

PASCAL'S EPICERIE 

Our most upscale take-out spot offers everything for an impeccable French 
meal in the home, from salads and entrees to individually sized desserts, imported 
cheeses, and wines. The casual seating also makes it one of our best spots for 
morning cafe au lait and ready-to-eat sandwiches at lunch. 

1000 North Bristol Street, Newport Beach. 949-261-9041. 

PLEIN AIR CAFE 

If you like to think of food and art as complementary disciplines, you'll enjoy 
lunching at this refined yet casual eatery at the Orange County Museum of Art. 
Look for savory crepes with mushrooms and chicken, and sauteed salmon with 
asparagus, dill sauce, and creme fraiche. 

850 San Clemente Drive. Newport Beach, 949-720-0030. 

JOACHIM SPLICHAL: 

AN EXCEPTIONAL IMPORT 

CATAL RESTAURANT AND UVA BAR 

Upstairs, you'll dine in Catal, an appealing Mediterranean-style family 
restaurant; downstairs, you'll enjoy a simpler menu in the indoor tapas cafe or 
the outdoor Uva Bar. Whatever your choice, you can enjoy an impressive selec- 
tion of savory dishes by executive chef Brett Thompson and a wide array of 
wines by the glass. 

Downtown Disney. 1580 Disneyland Drive. Anaheim. 714-774-4442. 




MARCH 2003 ORANGE COAST 67 



RAVES 20 03 




68 ORANGE COAST MARCH 2003 



NAPLES RISTORANTE E PIZZERIA 

Among its taste secrets is the imported Italian flour, but the best pizza 
to be found is just one of the attractions of this family-friendly spot. 
Executive chef Danilo Aguilar demonstrates a sophisticated range with 
rib-eye steak in porcini mushroom sauce and risotto with wild mushrooms 
and rapini. 

Downtown Disney, 1550 Disneyland Drive, Anaheim, 714-776-6200. 

PINOT PROVENCE 

The formidable skills of executive chef Florent Marneau are showcased in this 
charming Provencal-style dining room. He mirrors Splichal's emphasis on flavor, 
with extras including a lunchtimc spa menu and a quick business lunch. To start 
your day, drop in for a savory breakfast in the graceful interior accented with an- 
tiques and artifacts from France. 

Westin South Coast Plaza Hotel, 686 Anton Boulevard, Costa Mesa, 714- 
444-5900. 

TANGATA 

Executive chef Chris Robbins is preparing an inventive menu for lunch and 
brunch, with items ranging from tarragon-scented tiger prawns and Caribbean- 
spiced pulled pork to hazelnut pancakes with caramelized bananas and nutmeg 
creme. It's a culinary rendition of the cultural arts. 

Bowers Museum of Cultural Art, 2002 Main Street, Santa Ana, 714- 
550-0906. 

TIM AND LIZA GOODELL: 

A YOUTHFUL DYNAMIC DUO 

AUBERGINE 

It's the restaurant that redefined a nondescript Peninsula neighborhood, and 
the spot where Tim and Liza Goodell first made a name for themselves. The chic, 
reconfigured interior of this former home provides a contemporary setting for a 
cutting-edge, Cal-French dining experience. Prix-fixe menus reflect their confi- 
dence that you'll savor every item. 

508 29th Street, Newport Beach, 949-723-4150. 

THE LODGE 

Think modem, hip, and whimsical, with shag carpeting in the foyer, casual 
seating, and stuffed deer heads on the walls. This is the Gen X/Gen Y version of 
Goodell food. Look for comfort dishes such as meatloaf as well as steamed mus- 
sels and oysters on the half shell. 

The Camp, 2937 Bristol Street, Costa Mesa, 714-751-1700. 

RED PEARL KITCHEN 

The style here takes a big step forward from the surf-culture funkiness that's 
long been synonymous with casual Huntington Beach. This creatively executed 
restaurant is the place for adventurous diners who like their Asian fusion with a 
healthy dose of heat. In addition to memorable entrees such as the savory crispy 
pork belly, its cardamon pots de creme is a notable dessert. 

412 Walnut Avenue, Huntington Beach. 714-969-0224. 

TROQUET 

Recently renovated, this upscale French bistro offers some of the best food 
to be found in a shopping center. In addition to entrees that range from 
omelettes to steak and pommes frites, it's a great place to stop in for sophisti- 
cated appetizers and desserts. The chef* s tasting menu goes far beyond the 
realm of the ordinary. 

South Coast Plaza, 3333 Bristol Street, Costa Mesa, 714-708-6865. 
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DAVID WILHELM: 

MASTER OF THE HIP, THEMED RESTAURANT 
CHIMAYO GRILL AND CHIMAYO AT THE BEACH 

The original in Fashion Island features really good south-of-the-border flavors 
expanding to Latin and Mediterranean dishes under the guidance of chef Luis 
Flores. The beach location, overseen by chef Thomas Tran, features fresh seafood 
and a wood-burning oven. 

327 Newport Center Drive, Newport Beach. 949-640-2700; 3 1 5 Pacific Coast 
Highway. Huntington Beach, 714-374-7273. 

FRENCH 75 

This romantic, 1940s Parisian-style bistro honors the Champagne cocktail 
American GIs drank to celebrate victory after World War II. Its charming, reno- 
vated cottage setting features a captivating mural above the bar. The food, by chef 
David Henninger, features the traditional French dishes of the era blended with 
California essentials. 

1464 South Coast Highway, Laguna Beach, 949-494-8444. 

SAVANNAH STEAK AND CHOPHOUSE 

A warm, suburban steak and chop house with plush appointments, it has coun- 
try club-style dining with big booths. There's a great bar for mingling, and a big 
patio with an ocean view and fire pit. The menu is very American, with steak and 
seafood dishes. Chef Christopher Reischl is at the helm. 

32441 Street of the Golden Lantern, Laguna Niguel, 949-493-7107. 

SORRENTO GRILLE & MARTINI BAR 

A trendy Italian/American bistro with a noisy bar, balcony dining, and hip, rus- 
tic villa decor, this is a popular local spot. Chef Isidro Zuniga has brought wine 
country-style grilling to the menu while still offering comfort foods such as the 
awesome mashed potatoes and flavorful appetizers for grazing. 

370 Glenneyre Street, Laguna Beach, 949-494-8686. 

YET TO COME 

Watch for Le Chat Noir to open this summer on Anton Boulevard in Costa 
Mesa. It will be like a mini-French 75, with a supper club ambience. 

CHAIN LINKS 

HOUSTON'S 

A favorite with traveling businesspeople, the restaurant features American clas- 
sics done as well as, if not better than, anywhere else. From roast prime rib dip sand- 
wiches to seared ahi, salads, ribs, and steaks, these dishes are hard to beat. 
Management and service are superior, and with its siblings, Gulfstream and Bandera, 
Orange County has three out of 50 restaurants set in major cities across the U.S. 

Houston's: 2991 Michelson Drive, Irvine, 949-833-0977. 

Gulfstream: 850 Avocado Avenue, Newport Beach, 949-718-0187. 

Bandera: 3201 East Coast Highway, Corona del Mar. 949-673-3524. 

MAGGIANO'S LITTLE ITALY & CORNER BAKERY 

Richard Melman, famous for his Lettuce Entertain You group of restaurants, 
created this Frank Sinatra-era, retro New York Italian restaurant featuring huge 
family-style portions of salads, pastas, roasted meats, and fresh fish. The quality 
is high, the recipes are faultless, and the crowds are insistent. The attached Comer 
Bakery offers quick service all day for light meals, breads, and pastries. 

South Coast Plaza, 3333 Bristol Street, Costa Mesa, 714-546-9550. 

P.F. CHANG'S CHINA BISTRO 

This brilliant contemporary concept, created by Paul Fleming with original 
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menus by Phillip Chiang, made eating with chopsticks fashionable. 
Handsome Chinese art in a contemporary setting is the background 
for this casually upscale dining experience, where quality reigns 
and passionate lettuce-wrap lovers storm the doors. 

Irvine Spectrum: 61 Fortune Drive, Irvine, 949-453-1211. 

Fashion Island: 1145 Newport Center Drive, Newport Beach, 
949-759-9007. 

The Shops at Mission Viejo: 800 The Shops at Mission Viejo, 
Mission Viejo, 949-364-6661 . 

ROY'S 

The popular, trendy, pan-Asian cuisine created by chef Roy 
Yamaguchi of Hawaii is on the menu here. The secret to its success is 
the high-quality food and the combination of Roy's favorite recipes 
with those of in-house chef Chris Gamier. A high energy emanates 
from the open kitchen, making the bar great for early dining. The din- 
ing room's lanai-stylc decor offers a more leisurely atmosphere. 

Fashion Island, 453 Newport Center Drive, Newport Beach, 
949-640-7697. 

HOMETOWN HEROES 

CLAIM JUMPER RESTAURANTS 

The Nickoloff family, headed by father and son Carl and Craig, 
started this California mining-themed restaurant 25 years ago in 
Los Alamitos. It's known for hearty portions — originally called 
grubstakes and vittles — of menu items such as California salads, 
steaks, ribs, and a tall, signature chocolate-fudge layer cake. Now 
30 locations strong, the prospecting has been great. 

IN-N-OUT BURGER 

Considered the best drive-through burger place in the country, this 
small chain with a cult following puts others to shame. The great 
fresh-meat patty, with or without grilled onions, is presented on a 
crisp, grilled bun. Modifications for vegetarians (no burger) and low- 
carb adherents (instead of a bun, the burger is wrapped in lettuce) are 
just another reason why this favorite attracts local and visiting chefs. 
With 170 locations in the U.S., 1 7 of them in Orange County. 

MIMI'S CAFE 

This French cafe-themcd American coffee shop with a New 
Orleans twist has found its place in our hearts. Highly decorated, 
this popular concept with its attractive signature cottage exterior 
draws businesspeople and families alike to a menu of tasty foods 
that push the envelope of casual dining. Ten of the chain's 65 
restaurants are in Orange County. 

RUBY'S 

Our favorite 1 940s-stylc diner that started on the Balboa Pier 20 
years ago has gone as far as Maui, and now has 37 locations in all. 
Set in eateries with a clean, wholesome red-and-white color 
scheme, the great burgers, shakes, and an extended menu satisfy 
for breakfast, lunch, and dinner. 

TACO MESA 

This growing chain started with one of the first casual, quick- 
service restaurants in the county offering great food. Innovation 
drove the Calderon brothers to produce the big flavors that larger 
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restaurants were attempting. Thanks to items such as the legendary 
blackened chicken burritos, chipotle sauces, and a wonderful roast- 
ed tomato soup, this chain has grown from one to four. 

WAHOO'S FISH TACO 

Three brothers who grew up in the restaurant business, surfed 
in Mexico, and lived on fish tacos founded Wahoo's, the surf- 
themed, quick-serve spots where the fish, salsas. and all the ba- 
sics arc fresh, healthy, and economical. There are now 13 restau- 
rants in Orange County, six in Los Angeles, two in San Diego 
County, and seven in Colorado. 

THE YARD HOUSE 

A popular beer joint with surprisingly great food, the Yard 
House started in Long Beach. With 250 beers on tap and handsome 
interior decor, it offers trendy California flavors on an extensive 
menu of exciting appetizer and entree selections for lunch and din- 
ner. It's noisy and crowded, but always fun! There are two loca- 
tions in Orange County, and four in all. 

ASIAN & ASIAN FUSION 

ABE 

This Japanese/Cal/French restaurant created by Takashi Abe is 
Orange County's answer to Matsuhisa and Nobu. The sushi bar 
boasts some of the best and most exotic fresh seafood selections, 
while the dining room offers memorable entrees that combine the 
familiar with a twist of whimsy, beauty, and excitement. The focus 
is on the plate, not the decor. 

2900 Newport Boulevard. Newport Beach, 949-675-1739. 

KAPPO SUI JAPANESE RESTAURANT 

This tiny, traditional hideaway draws visitors from Japan who 
know it for the great selection of fresh sushi-grade seafood flown di- 
rectly from Tokyo. Chef Yoshio Shirai will guide you through selec- 
tions of popular noodle dishes, boiled butter fish, and aged tofu in 
miso, signature dishes that are best accompanied by flowing sake. 

20070 Santa Ana Avenue, Santa Ana Heights, 714-429-0141. 

THAIFOON 

This contemporary restaurant took Orange County by storm last 
year at two locations. The innovative menu approach and plate pre- 
sentations help demystify Thai and Chinese food. The ambience is 
exciting and fun, and the curries and seafood are delicious. 

Irvine Spectrum Center, 85 Fortune Drive, Irvine, 949-585- 
0022; Fashion Island. 857 Newport Center Drive, Newport Beach, 
949-644-0133. 

WASA SUSHI 

You'll learn to appreciate the new-generation sushi here: Top- 
quality, flash-seared fish is accompanied by fresh-made savory 
sauces from Chef James Hamamori that have made this family- 
friendly storefront spot an insider's favorite. Also offered are hot 
entrees and luncheon salads to please every palate. 

13124 Jamboree Road, Irvine, 714-665-3338. 

YUJEAN KANG'S ASIAN BISTRO 

This newcomer to Orange County arrived with a reputation as 
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the best Chinese restaurant in Los Angeles. It offers Asian food with a revolution- 
ary spirit, which translates into flavors bigger than expected. The menu includes 
sushi, tempura, and noodle dishes, but the prawns with glazed walnuts, pan- 
kissed scallops, and mapo tofu are not to be missed. 

South Coast Plaza, 3333 Bristol Street. Costa Mesa. 714-662-1098. 

THE SOPRANOS 

ANTONELLO RISTORANTE 

Owner Antonio Cagnolo and chef Franco Barone keep standards high in this 
handsome ristorante, where you'll find delicious dishes with influences from 
Northern Italy and Sicily. It's also an Orange County power center known for 
sightings of VIPs and charitable leaders. 

South Coast Plaza Village, 1611 Sunflower Avenue. Santa Ana, 7 1 4-75 1 -7 1 53. 

MANGIA MANGIA 

The Sicilian Cefalu brothers operate this neighborhood storefront restaurant 
like the team from the movie Big Night. Pietro reigns in the kitchen, cooking his 
heart out to produce specials with big flavors, while Giuseppe charms the guests. 
Just go with the flow; you'll like it! 

16079 Goldenwest Street, Huntington Beach. 714-841-8887. 

PREGO 

This contemporary, Italian villa-style restaurant with a handsome, wood-pan- 
eled dining room offers savory Northern Italian cuisine. Chef Ugo Allesina mans 
the open kitchen with finesse, turning out housemadc brcadsticks, savory roasted 
meats, and delicate pastas. 

18420 Von Kantian Avenue, Irvine, 949-553-1333. 

TUTTO MARE 

"All from the sea" is an apt name for this attractive Fashion Island restaurant. 
Chef Rocco Ianni serves up coastal and regional Italian specialties with an em- 
phasis on lightly grilled items. Try the swordfish or one of the excellent specials. 
Calamari platters are a favorite in the bar. 

545 Newport Center Drive. Newport Beach. 949-640-6333. 

VESSIA RISTORANTE 

Franco Vessia's meeting spot is a favorite of the Irvine executive lunch bunch. 
At night, mother Maria's recipes from Italy's Bari region add to the items deftly 
prepared by talented chef Gino Buonanoce. who also shows finesse with fresh 
fish, rack of lamb, and delicious Southern Italian dishes. 

3966 Barranca Parkway, Irvine, 949-654-1 155. 

GREAT STEAKS 

FLEMING'S PRIME STEAKHOUSE & WINE BAR 

The county's favorite steakhouse scene was created by Paul Fleming of P.F. 
Chang fame. In addition to good steaks and sides, look for 1 00 selections of very 
good wines available by the glass. This high-energy restaurant is designed less 
for privacy and business deals, and more for after-hours relaxation. 

Fashion Island, 455 Newport Center Drive. Newport Beach, 949-720-9633. 

MORTON'S STEAKHOUSE 

No matter what the economy, this classic, clubby American steakhouse is the 
CEOs' dining favorite. Orange County's Morton's is even bigger and better after 
moving to a larger space with improved acoustics. The legendary a la carte por- 
tions brought tableside for viewing never change. What does is the menu, with 
new retro steaks: Diane, Oscar, an poivre, and sliced sirloin. 

South Coast Plaza Village, 1641 West Sunflower Avenue, Santa Ana, 714-444^1834. 

72 ORANGE COAST MARCH 2003 




Vessia Ristorante 



I 




' 1 1 




tafe Chin Chin 



TOR ANTE PHOTOGRAPHY BY MICHAEL MUNSON 



aterial 




RUTH'S CHRIS STEAK HOUSE 

Great steaks prepared in the legendary custom broilers at extraordinary heat 
are presented with perfect accompaniments that never waiver. Gracious dining in 
a warm and sophisticated setting designed for comfort and maximum hospitality 
is the idea here. It's the best steakhouse for in-depth conversation. 

2961 -A Michelson Drive, Irvine, 949-252-8848. 

FOODWATCH 2003 

CAFE CHIN CHIN 

Offering a contemporary take on Chinese food, this popular eatery is part of 
the expansion of the spill-out-the-door spot that started on Hollywood's 
Sunset Strip. Its extensive list of appetizers and entrees makes choices diffi- 
cult, satisfaction easy. 

The Market Place at Tustin, 2945 El Camino Real, Tustin, 714-689-3131. 

THE CATCH 

The Manzella family, who brought us Taps in Brea, renovated and upgraded 
this popular spot near Edison Field. The menu features great seafood, and the 
attractive interior includes a raw bar as well as comfortable dining areas. Try 
the lobster ravioli. 

1929 South State College Boulevard, Anaheim, 714-935-0101. 

THE FISH MARKET 

New to the Irvine Spectrum Center, this operation has its own fisheries, 
which deliver nonstop to this contemporary restaurant complete with a retail 
store, raw oyster bar, and dining room. Menus are printed twice daily to accom- 
modate arrivals. 

85 Fortune Drive, Irvine, 949-727-3474. 

LAWRY'S CARVERY 

Sandwiches of Angus-certified prime rib carved to order and rotisserie-roasted 
turkey with cranberry-pear relish served on artisan breads with housemade potato 
chips elevate this quick-service spot to a higher level of dining. 

South Coast Plaza, 3333 Bristol Street, Costa Mesa, 714-434-7788. 

PEI WEI ASIAN DINER 

This quick-service eatery that's a smaller version of P.F. Chang's offers great 
taste both on the menu and in the stylishly appointed interior. Portions are big 
enough for two, but you'll still want to order a variety to share. 

5781 Alton Parkway, Irvine, 949-857-8700. 

THE RITZ RESTAURANT AND GARDEN 

While retaining the favorites on the menu executed by chef Lupe Camarena, 
who long managed the kitchen for restaurant creator Hans Prager, new owner 
Fred Glusman now offers a slew of specialties inspired by his Las Vegas eatery, 
Piero's. Try the stone crabs, os.so buco, and spectacular dessert souffles. 

880 Newport Center Drive, Newport Beach, 949-720-1 800. 

59TH & LEX 

Leave it to Bloomingdale's to bring us the best in department store dining. 
This tiny indoor/outdoor cafe offers salads, fresh wrap sandwiches, good coffee, 
and pastries with quality and service above the norm. 

Fashion Island, 701 Newport Center Drive, Newport Beach, 949-729-6709. 

AQUA 

Our most sophisticated seafood restaurant has undergone a change in culinary 
leadership. Part of a collection with siblings in San Francisco and Las Vegas, it 
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will remain under the direction of founding partner Charles Condy 
and promises an exciting year. 

1 Monarch Beach Resort, Dana Point, 949-234-3325. 

FOR THE BODY 

FITNESS PIZZA AND FITNESS GRILL 

Creativity on the menu and in the decor made the original loca- 
tion a draw for the active crowd. It offers many unusual pizzas, sal- 
ads, and pastas with details on fiber and calorie content. For a 
wider array of dinner items, including lamb chops, try the larger 
spot in Brea. 

18246 Imperial Highway, Yorba Linda. 714-993-5421; 103 West 
Imperial Highway, Brea, 714-672-091 1. 

THE HEALTH EMPORIUM 

This gourmet natural-food market features all-organic foods in 
its cafe, deli, juice bar, and bakery. The eclectic, rambling store is 
owned and operated by Seth Alan with chef Paul Jacobsen. a 
Culinary Institute of America graduate. Delectable items range 
from organic chocolate cake made for fancy weddings by a French 
master baker to incredible wild-mushroom tofu soup to go. 

3347 East Coast Highway, Corona del Mar, 949-673-2244. 

EXOTICS 

BANGKOK FOUR 

Quiet and elegant, this Thai restaurant at the end of the Bridge of 
Gardens has grown ever stronger. The prawns are exceptional, the 
recipes authentic, and the spice level can be adjusted to taste. 
Helpful service, white napery, and orchids add romance. 

South Coast Plaza, 3333 Bear Street, Costa Mesa, 714-540-7661. 

DARYA 

Be ready for an elegant experience in this spacious Persian din- 
ing room. Here, delicious meat, fish filets, kabobs, and fine basmati 
rice are prepared with care. Fresh herbs abound for lighter tastes, 
but the sweet desserts hail from the land of honey. 

South Coast Plaza Village, 1611 Sunflower Avenue, Santa Ana, 
714-557-6600. 

NARA NARA 

New and interesting, this Lebanese/French/Morrocan restaurant 
offers excellent food to be enjoyed within its charming interior. The 
great hummus and smoky grape leaves with preserved lemon and 
lemon oil may be good enough to distract you from the roving bel- 
ly dancers. Hookah pipes on the patio add to the fun. 

Irvine Spectrum Center, 71 Fortune Drive, Irvine, 949-453-8300. 

ROSINE'S 

This neighborhood spot serves the most succulent rotisserie- 
roasted garlic chicken to be found, along with Armenian and 
Lebanese specialties and a bargain wine list. The hummus is 
smoky, the bakkiva light and crispy, and all is delicious. 

721 South Weir Canyon Road. Anaheim Hills, 714-283-5141. 

ROYAL KHYBER 

Shalini Puri brings the flavors of India to a graceful interior ac- 
cented with artifacts from the East. The spices of the silk route 
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have inspired many of the combinations on a menu where space is 
shared by recipes old and new. 

South Coast Plaza Village. 1621 Sunflower Avenue, Santa Ana, 
714-436-1010. 

FOR BREAKFAST 

HAUTE CAKES CAFFE 

The name suits: Trendy upscale breakfasts and lunches are 
served in this casual neighborhood favorite. Linger in the new. ex- 
tended dining area or out in the tiny courtyard among friends and 
families with strollers and dogs. 

1807 Westcliff Drive, Newport Beach. 949-642-41 14. 

PACIFIC WHEY CAFE BAKERY & COFFEE COMPANY 

In the early morning. Gina De Michael's pastry cases are brim- 
ming with the best selection in town, ready to pair with creative 
eggs at breakfast, unique salads and sandwiches at lunch, and now 
yummy suppers. Watch for her new restaurant, which is soon to 
open in Crystal Cove. 

2622 San Miguel Drive, Newport Beach, 949-644-0303. 

PLUMS CAFE 

Flavors of the Northwest accent the menu of this charming con- 
temporary spot, whose small patio handles the breakfast and 
lunchtime overflow. Look for special items to enhance your taste 
experience such as the smoked wild salmon and peppered bacon. 

369 East 17th Street, Costa Mesa. 949-722-7586. 

RAMOS HOUSE CAFE 

Breakfast or lunch in this restful spot under the trees is a step 
back in time in the historic district of San Juan Capistrano. 
However, the menu created by John Humphreys is contemporary, 
with exceptional items and a sense of fun — such as the Bloody 
Mary with a large, spiky crab leg. Be sure to try the beignets. 

3 1 752 Los Rios Street, San Juan Capistrano. 949-443-1342. 

DINING WITH A VIEW 

CLAES ON THE BEACH 

This fine dining room in the Hotel Laguna, run by proprietor 
Claes Andersen, has been completely renovated, and it now offers 
an even better ocean sunset view. Chef Jason Johnston combines 
the classics with seafood dishes and a contemporary Asian twist, 
and the wine list is outstanding. 

425 South Coast Highway, Laguna Beach, 949-376-9283. 

SPLASHES 

Ocean fare seems right at home in this stylish surfside setting. 
The sophisticated Mediterranean menu by chef Christopher 
Blobaum demonstrates impressive range. Behind the scenes, he 
keeps his focus on sustainable agriculture and ecological preserva- 
tion. Don't miss the Sunday brunch in the ocean air. 

Surf & Sand Resort, 1555 South Coast Highway, Laguna Beach, 
949.497.4477. OC 

Phyllis Ann Marshall owns FoodPower. a restaurant consulting 
firm in Costa Mesa. Susan Ballon, a marketing consultant based in 
Irvine, also contributed to this column. 
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These nine restaurant-industry 
pros specialize in wining 

AND DINING THEIR CUSTOMERS 
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cruise ship stint brought Ciro Cirillo to work at 
Antonello Ristorante 22 years ago. and he's been there 
ever since. 



The bartender left his native Naples at age 1 5 to tour the world 
on a cruise line. After visiting ports across the world (his fa- 
vorite destinations were Australia and Fiji), he journeyed to 
California. A co-worker who had gotten a job at Antonello se- 
cured Cirillo an interview. 

"One week in California and I started working here." he says. 

The Mission Viejo resident works as a night-shift bartender at 
Antonello before heading off to work at another restaurant during 
the day. As a people-pleaser, Cirillo says his best tactic for im- 
proving customers' moods is to be "very mellow." 

"Sometimes people are very demanding, and it's hard some- 
times when I get too busy and I'm trying to give good service to 
ev erybody," the father of two says. 

The view behind the bar is often sharper than customers realize. 
"I saw one guy punching another guy across the face." Cirillo re- 
calls. "And one time another guy was with a couple of friends, 
trying to be a hotshot. He said he could drink as much as he want- 
ed. As soon as they moved out of the bar he sort of crashed. But 
it's not like that happens a lot. This is a nice, high-class Italian 
restaurant." 

In the future, Cirillo would like to start a food-related business 
and travel to Italy. 

"This job has taught me a lot," he says. "You almost become a 
psychiatrist, able to really read into people." 
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A fondness for fashion 
has helped Ginger 
Caulkins create some 
of her most successful de- 
signs as banquet and catering 
director for two Spectrum 
Foods restaurants, Irvine's 
Prcgo and Newport Beach's 
Tutto Mare. 

The former Fullcrton 
College student studied visu- 
al merchandise and business 
before using her training as a 
buyer for 15 years. Caulkins 
now employs her design 
training when setting up 
Prego's food displays and 
photo shoots and the compa- 
ny's other catering duties. 

"I loved the food industry 
and loved sales, and this was 
a combination of those two 
things," Caulkins says. 

When not designing food 
displays, the Dana Point resi- 
dent markets the restaurants, 
meets with clients, helps 
maintain the corporation's 
Web site, and hosts special 
events such as wine tastings 
and traditional Italian cele- 
brations at the restaurants. 

Helping others celebrate 
milestones is payback for 
all of her hard work. "I'm 
dealing with people when 
they have happy occasions: 
weddings, birthdays, bar 
mitzvahs, anniversaries," 
she says. "It's really reward- 
ing when all their plans 
come together." 

She organizes 200 func- 
tions each month, including 
parties of 3,000 people in 
December — the busiest time 
of year, Caulkins says. Her 
advice for newcomers to the 
field? Get organized. 

"Having a good computer 
system, a good database sys- 
tem helps tremendously," she 
says. "Just build your organi- 
zational skills and make sure 
they are the utmost best; 
that's what's going to help 
you through it." 
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A desire to make peo- 
ple happy has kept 
Jose Luis Perez in 
the restaurant business for 
more than 20 years. The 
Guadalajara native, whom 
everyone ealls by his middle 
name, Luis, or the Italian- 
ized Luigi, has worked at 
Newport Beach's Villa Nova 
since 1994. "There are times 
when people come in a sad 
mood, and then I say silly 
things to make them laugh," 
he says. "From then on 
they're happy." 

Perez, who serves shifts as 
waiter, manager, and bar- 
tender, began his career as a 
busboy. "When I came to the 
U.S. from Guadalajara. I was 
like every other Mexican try- 
ing to have a new experi- 
ence." he says. I lis father was 
a bracero, who was hired by 
the U.S. government to pick 
grapes. "Every time he came 
home he took some books 
home to us, so we started 
learning English." 

The Santa Ana resident, 
who finished high school in 
California and attended 
Santiago College, worked in 
a Corona del Mar restaurant 
before leaving the industry to 
pursue careers as an art 
framer and mechanic. Perez 
returned to the restaurant 
business when maintaining 
the machinery for fixing ve- 
hicles became too expensive. 
In the future, Perez would 
like to become more involved 
in the business end of the in- 
dustry. But he's not about to 
let go of his dedication to the 
individual customer. 

"People like to be served 
without any questions," he 
says. "Everyone likes to be 
pleased. And when you 
please people, everybody's 
happy." 
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Maggiano's bartender 
Barry Smith lives 
for the busy times 
of his shift. 

"I love when it gets 
slammed," he says. "It's 
crazy — in a good way. Time 
flies." 

The Costa Mesa resident 
has worked at Maggiano's 
South Coast Plaza location 
since it opened five years 
ago. Although the Orange 
County native had owned a 
restaurant in Portland, 
Oregon, he had never 
worked as a bartender until 
Maggiano's opening night. 

"I was hired as a server, 
but at Maggiano's grand- 
opening party they needed 
extra bartenders," he says. "I 
knew all about the food 
since I'd been a server, and 
they paired me up with a 
guy who knew every drink 
in the world." 

Smith works hard to ac- 
quaint his regular customers 
with each other. 

"Even if they came in by 
themselves, they won't be 
alone." Smith says. "It's like 
Cheers in there." 

However, the demand for 
drinks can come at a price. 
"The hardest part of the job 
is making sure people don't 
[drink] too much," Smith 
says. "You just have to be a 
jerk sometimes about it. For 
the most part people get it, 
but every once in awhile 
you get someone who won't 
take no for an answer and 
you get into an argument." 

Off the job. Smith says 
he never ventures into bars. 
"I use up all my social stuff 
at work." 
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George Kamburis 



George Kamburis, the 
banquet coordinator 
for Vcssia in Irvine, 
is not only good at conversa- 
tion, he is able to conduct it 
in four languages. 

Fluent in English, Spanish, 
and French ("my Portuguese 
is so-so"), the Argentina na- 
tive enjoys conversing with 
international clients in their 
native tongues: "They love 
when you can go to the 
table and talk to them, ex- 
plain the menus in their lan- 
guage," he says. 

The Huntington Beach 
resident's previous jobs in- 
clude a four-year stint with 
the Royal Caribbean cruise 
line as well as six years 
working in the Giorgio store 
in Beverly Hills. "When you 
come for dinner 1 can com- 
pliment you on your clothes 
and I know the brands," 
Kamburis quips. 

A job as a server at Vessia 
led to his current position: 
"Franco [Vessia] saw the po- 
tential I had for sales and he 
put me in banquet coordinat- 
ing, and that's what I've been 
doing for the last year and a 
half," he explains. 

Married to wife Marilyn 
for 10 years, Kamburis cred- 
its his family background 
with part of his success: "My 
father was a diplomat," he 
says. "I know how to talk to a 
constructor or the president 
of the United States." 
— By Jessica Weston 
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During her eight years 
as Spaghetti™ 's spe- 
cial events manager, 
Barri Tillcy has stood on 
stage with Stevie Wonder, 
helped lift the mood at post- 
funeral lunches, and designed 
9-foot-tall buffet displays. 

"I have the coolest job in 
the world," says Til ley, who 
began waitressing and bar- 
tending 16 years ago to pay 
for tuition at Orange Coast 
College, where she studied 
marine biology. She initially 
filled in as the Seal Beach 
restaurant's hostess to please 
her brother. 

"I didn't sign on to do 
this," the Huntington Beach 
resident says. "I did it as a fa- 
vor to my brother, who is a 
general manager. He'd had a 
hostess walk out the week of 
Thanksgiving." 

Now she plans all of the 
restaurant's events, including 
catering for 94.7-FM The 
Wave, an adult contemporary 
radio station. "1 am not truly 
a jazz fan," Tilley says. "I've 
been brought to it kicking 
and screaming. But when 
you're standing 15 feet from 
Stevie Wonder on stage you 
can't help but become a fan." 

Tilley has forged close 
bonds with a number of her 
customers. Two years ago, 
she planned a post-funeral 
luncheon for a family she'd 
known for several years. "A 
woman who had lost her 
mother called and said there 
was nowhere else they would 
go," Tilley says. "That totally 
moved me to be part of 
someone's family like that." 

Just another day in the life 
of someone whose slowest 
week involves planning at 
least 1 5 parties. 

"This can overtake your 
whole life." she says, "but I 
wouldn't trade it for anything 
in the world." 
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Jason Corral 

Finbar's Italian Kitchen 





When he started 
working in the 
restaurant busi- 
ness, Jason Corral was cer- 
tain he would not last long. 
But more than a decade later, 
Corral is restaurant manager 
at Finbar's Italian Kitchen in 
Seal Beach and can't think of 
a job he'd like more. 

The Signal Hill resident 
began his restaurant-industry 
stint as a busboy and serv- 
er at the Newport Rib 
Company and went on to 
work as a bagger at 
Albertson's. "I didn't think it 
was for me," says Corral, 
who now oversees a staff of 
36. "It was a way to make a 
little extra money and hang 
out with my boys." 

He joined Finbar's in 
1 996. After eight months as a 
busboy. Corral left to work in 
his father's landscape con- 
struction business. But he 
missed the restaurant and re- 
turned to Finbar's as a server, 
host, and bartender. Corral 
worked at Finbar's second lo- 
cation in Costa Mesa, then re- 
turned to the Seal Beach flag- 
ship restaurant. 

Throughout the years, 
Corral has had brushes with 
celebrities, such as Cameron 
Diaz, and helped a woman 
who was going into labor. In 
the future, the new father 
would like to become manag- 
ing partner of Finbar's and is 
considering opening his own 
restaurant. 

"What I tell anybody that 
we hire is, 'Do your job to 
the best of your ability and no 
one can fault you for any- 
thing,'" Corral says. 
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Fernando Sanchez 

Ti Amo 



For Fernando Sanchez, 
waiting on customers 
at Laguna Beach's Ti 
Amo restaurant is akin to 
acting. 

"You have to always pre- 
sent a nice face to the guest," 
he says. "Even if you're cry- 
ing in the back you have to 
come out, smile, and say, 
'How are you doing?'" 

But the Laguna Beach res- 
ident doesn't mind playing 
the part. "It's all about our 
guests," he says. 

Sanchez has worked as a 
headwaiter at Ti Amo since 
shortly after its opening in 
1994. He's seen the restau- 
rant change over the years. 
"It's been an adventure. From 
the beginning when every- 
thing was so difficult, we had 
no customers, and now [we 
are] so successful," says 
Sanchez, who added that he 
serves 80 to 100 customers 
during a typical shift. 

Sometimes those guests 
are high profile. Sanchez says 
he's served Mick Jagger and 
Keith Richards (they drank 
water), Billy Joel, former 
President George Bush, and 
Ellen Degeneres and Anne 
Heche (both Scotch drinkers). 

Before Ti Amo, Sanchez, a 
Mexico City native, worked 
in restaurants in San Diego 
and elsewhere in Laguna 
Beach. One day, he'd like to 
open a Mexican-American 
restaurant. 

"It's a very hard business," 
he says. "You have to work 
all the holidays; there are sac- 
rifices and it's extremely 
stressful. You have to love 
what you do." 
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Massimo Melani 



Dolce Ristorante 



Massimo Melani is a 
fast mover. While 
serving as head- 
waiter at Newport Beach's 
Dolce Ristorante, the Costa 
Mesa resident is constantly 
on the go, looking for new 
ways to please his customers. 

"It is impossible to make 
everybody happy, but that is 
my goal," Melani says. 

Off the job, Melani is in- 
volved in another kind of rac- 
ing: professional motocross 
series. The former racer, who 
competed in his native Italy, 
now photographs races for 
magazines such as Dirt Rider. 
Balancing the two careers can 
be tough. Melani's shift at 
Dolce, where he has been a 
server since 1996, starts at 5 
p.m. and can last until mid- 
night or 1 a.m. 

Melani, who arrived in the 
U.S. eight years ago from the 
outskirts of Ravenna, says a 
hunger for new experiences 
coaxed him from Italy. After 
moving to Orange County, 
Melani decided to get into the 
food industry, but his lack of 
culinary training soon be- 
came evident. 

"I didn't have a big idea of 
cooking," he says. "I was get- 
ting recipes from my mom, 
my aunt." 

A sense of humor — even 
during serious moments — is 
one of Melani's trademarks. 

"A couple of months ago 
a young couple was doing a 
proposal," he says. "I was 
trying to say in an ironic 
way to the girl to 'think 
about it.' A lot of people 
started laughing." 
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haute lunch 



Nothing hits the spot like these 
six restaurants, which may stint on 
decor but certainly not on taste 

by David Lansing • photography by Bob Hodson 



my first real job was with a rather well- 
known magazine that employed more 
than 30 staff writers — unheard of, 
even back in the '80s. They had test gardens and test 
kitchens and a sand volleyball court for the employees. 
Nothing here was done on the cheap. Not even taking the 
"new guy" out to lunch on his first day. Because the 
magazine's offices were in the mid-Wilshire district of 
Los Angeles, the choices were numerous. But my boss, 
an elegant woman of undeterminable age who had been 
with the magazine for more than 30 years, was dying to 
try a new place, just blocks away, named Patina. At the 
time, getting reservations at Joachim Splichal's sparkling 
new restaurant took months, but the management was 
more than familiar with the magazine I was working for 
and readily agreed to make room for us with just a few 
hours notice. 
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HAUTE LUNCH DIVES 

So a small group — something like 
nine or 10 of us — was organized, at a 
moment's notice, and off we went. To 
one of the most incredible meals, lunch 
or not. that I've ever had in my life. There 
were scallop appetizers and several bottles 
of French white Bordeaux and 
everyone — everyone — had dessert. I'm 
sure the bill must have surpassed my first 
month's pay. and I sheepishly admitted this 
concern to my boss. "Yes, but wasn't it 
wonderful'?' she replied, unabashed. 

Needless to say, those days are long 
gone. That particular magazine is still 
around, but the staff is a fraction of the 
size it once was and 1 doubt that anyone is 
going out to lunch, on the company dime, 
at Patina. More like Pink's hot dogs, or 
maybe Langer's Deli. Which is just as 
well. A multi-course luncheon, complete 
with exotic desserts, seems as out of fash- 
ion in these belt-tightening days as a new 
TV series by Aaron Spelling. 

What we want instead is simple but 
copious food, at bargain prices, never 
mind the plain-Jane setting — no white 
tablecloths, no pastry chefs, and no 
"reservations only." In short, we want 
haute dives. Herewith, in no particular 
order, are six of our favorites. 

T.K. BURGER 

This tiny burger stand, near the 
Newport Pier, couldn't be any more 
anonymous if it tried. The neon sign 
over the door says "The Kind Burger" (as 
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opposed to The Cruel Burger, I suppose). 
Shortened, it becomes T.K. Burger, though 
locals, including legions of Newport Beach 
lifeguards and motorcycle cops — always a 
good sign — just call it "T.K.'s." 

The dining room is about the size of a 
dorm room. OK, maybe it's not that big. 
Every inch of wall is covered in black- 
framed surfing photos documenting gigan- 
tic swells at Blackie's, Trestles, the 
Huntington Beach Pier, and who knows 
where else, because in some shots the 
waves are so immense all landmarks are 
blocked out. 

You can order turkey burgers, chicken 
burgers, veggie burgers, and even a shitake 
mushroom burger, but the standard straight- 
up order is "The Big Bargain 
Special" — cheeseburger and fries, no sub- 
stitutions, for S4.29. Let me give it to you 
straight: This is the best burger in Orange 
County. It comes on a lightly toasted bun 
(no girly sesame seeds here) with a thick 
wedge of purple onion, a long slice of 
pickle, a tomato slice, and iceberg lettuce, 
dressed with Thousand Island and mayo. 
In short, the way your dad made burgers 
when he got the grill out. The burgers 
themselves are to a McDonald's Big Mac 
what a rib-eye steak at Ruth's Chris 
Steakhouse is to a sirloin strip at Sizzler. 
Enough said. 

2119 West Balboa Boulevard, Newport 
Beach, 949-673-3438. Also at 110 Pacific 
Coast Highway, Huntington Beach, 714- 
960-3238. 

ANITA'S 

When I was a kid, Margaret 
Trujillo, our next-door neighbor, 
would fry up a batch of hot sopaipillas 
most Saturday mornings and hand them out 
to the neighborhood kids. Talk about your 
comfort food. If you've never had one, a 
sopciipilla is a cross between a tortilla and a 
doughnut, a fluffy "little pillow" of sweet 
dough that can be sprinkled with sugar and 
cinnamon or stuffed with spicy meats. 

Anita's — the only restaurant in Orange 
County I know of dedicated to "New 
Mexico-style" Mexican food — takes still-hot 
sopaipillas and crams them with red or green 
beef chile. But my favorite dish is the 
Stuffy — a sweet sopaipilla filled with the 
house specialty, came adovada, a rich-tasting 
pork dish that marinates for 24 hours before 
being slowly cooked. The Stuffy is then cov- 
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HAUTE LUNCH DIVES 

ered in chile verde, topped with melted 
cheese, and served with beans and rice, all 
for less than $6. If one or two people are join- 
ing you for lunch, order the carne adovada 
and the chile verde along with a basket of 
sopaipillas and make your own Stuffys. 

There's a Little Anita's restaurant in 
Albuquerque that's famous for its New 
Mexican food, and someone told me that 
the Anita's in Fullerton was started by the 
same woman, but I don't know if that's true 
or not. In any case, she's not around any- 
more. She moved back to New Mexico, 
leaving her family to run this restaurant and 
another in Santa Ana. 

600 South Harbor Boulevard, Fullerton, 
714-525-0977. Also at 2401 South 
Fairview Street, Santa Ana, 7 1 4-75 1 - 1 040. 

MITAE RAMEN 
n Japan, noodle shops like Mitae Ramen, 
hidden in a little industrial pocket near 
Costa Mesa's The Lab and surrounded by 
neighbors such as A&B Towing and 
Majestic Marble & Tile, are as ubiquitous 
as burger joints in the U.S. It's where the 
working class goes for a quick, hot, inex- 
pensive meal, which is what you'll find at 
this unassuming little restaurant decorated 
with a large collection of smiling porcelain 
cats called Maneki Neko (thought, in Japan, 
to bring good luck and fortune). 

Like a lot of Asian restaurants, Mitae 
Ramen offers an eclectic selection, most of 
which you'd never really find in Japan, such 
as chow mein and California rolls. But stick 
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with the house specials, such asyasai itame 
ramen, a large bowl of miso or soy-fla- 
vored soup and noodles laden with fresh 
vegetables — bok choy, bean sprouts, celery, 
sugar peas. Or go for one of the cold noo- 
dle dishes, such as hiyashi chuka with 
chicken, tomato, cucumber, corn, and 
wakame on cold, cooked noodles with a 
flavorful vinegar sauce. Most choices are 
less than $7. 

There are only eight tables (and counter 
space for four) at Mitae Ramen, and during 
the lunch hour things can be a little hectic 
as a single waitress takes orders and brings 
the food, watched carefully by an older, 
owlish-looking woman who guards the reg- 
ister and dives for the cash placed atop 
checks (no credit cards here) in an effort to 
turn the tables more quickly. 

750 Saint Clair, Costa Mesa, 714- 
545-3331. 

SUGAR SHACK 

Breakfast is served all day at this leg- 
endary surfers' hangout on Main 
Street in Huntington Beach, which is 
good because even around noon, particu- 
larly on a Saturday or Sunday, most of the 
twenty-something clientele is sporting 
bed head and bloodshot eyes, indicating 
that they've just rolled out of the sack. 

"How many bars did we go to last 
night?" the dude with green hair asks his 
buddy, who can't stop yawning. 
"Three." 
"Are you sure?" 
"Pretty sure." 

"'Cause I just remember two, man." 

"Yeah, well And they both laugh as 
a waitress, gently scattering a flock of black 
pigeons fighting over cold fries recently 
abandoned, comes out carrying their break- 
fast burritos. "Can I get some O.J. with 
that?" says the dude with green hair. "A re- 
ally big glass — I'm dehydrated." 

That's the way it is at the Sugar Shack, 
where the prime tables are on the sidewalk 
outside the restaurant. You can watch the jok- 
ers and the drunks, the surfers and the 
strollers all cruise by as if you were a specta- 
tor at the Rose Parade. It's quite a scene. And 
while the food isn't going to make anybody's 
list of culinary wonders, it's fast, it's plenti- 
ful, and — most importantly — it's cheap. 
Eggs, hash browns, and toast for three bucks; 
Peggi's French Toast (made with raisin 
bread) for $3.75; or a ham-and-cheese burrito 
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(like the green-haired surfer dudes are eat- 
ing), served with hash browns and salsa for 
five bucks. And the street circus is free. 

213 1/2 Main Street, Huntington Beach, 
714-536-0355. 

GIOVANNI'S 

Back in 1958, when Paul Codispoti 
opened this little eatery, an Italian 
restaurant meant someplace you could 
get pizza, spaghetti with meatballs, or a 
grinder sandwich. That's still the way it 
is here at this Fullerton institution, near 
the Euclid underpass. It's a favorite of the 
blue-collar workers employed in the near- 
by auto repair shops and the thundering 
herds of Little Leaguers who come here 
on weekends after games at the nearby 
park, their pants grass-stained, their mud- 
dy shirts pulled out. One wall is lined 
with hand-painted tiles, most of them 
done by children, in loving tribute to Paul. 
One reads, "Your Giovanni's is THE 
BEST. A loyal customer, Bobby McBirney. 
PS. Get well soon." 

I don't think much of the pasta dishes. 
(Do you really want to order a "bucket of 
spaghetti"?) The pizza is OK, not great. 
But the grinders can't be beat. Barry 
Codispoti, Paul's son, mans the counter, 
answering the phone while taking 
counter orders all at the same time. 
Tapping nervously with a pencil, he'll 
help you decide between the regular 
grinder with salami coito and mortadella 
meats, along with provolone, pepper- 
oncini, lettuce, tomatoes, onion and all 
dressed with olive oil and red wine vine- 
gar, or the deluxe grinder, which adds 
hard salami, Genoa salami, capocollo, 
and Swiss cheese to the mix. In either 
case, a six-inch sandwich, served on a 
warm Italian roll, is about four bucks. 
Unbelievable. 

922 Williamson Avenue, Fullerton, 
714-526-5561. 

CATALINA FISH KITCHEN 

Tuesdays, Thursdays, and Saturdays 
are "taco special days" at the Catalina 
Fish Kitchen, in an industrial park on 
Costa Mesa's West Side. You can get 
taco plates of uno, ahi, albacore — what- 
ever the specials are that day — along 
with black beans and jasmine rice for 
around three bucks. For five bucks, you 
can get shrimp tacos, and for 50 cents 
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more, crab tacos. Now there's a deal. 

They also sell both white and red 
clam chowder, though I'm partial to 
Matty's red (the white is a little pasty 
tasting). Matty is one of the three 
Wilkins brothers who opened Catalina 
Fish Kitchen — or CFK, as it's 
known — in 1997. I've never met the 
three bros, but you can get a pretty good 
idea of where they're coming from just 
by looking at the wine list, which con- 
sists of a Hogue fume blanc, a Domaine 
St. George white, and a couple of other 
no-name labels. Because most of their 
business comes during the lunch hour 
from the T-shirt-wearing dudes who 
work in the small businesses along 17th 
Street shaping surfboards or manufac- 
turing wetsuits, I guess they figure 
there's not much point in carrying a nice 
Chardonnay. 

I've tried dishes such as the fresh hal- 
ibut with lemon butter or the sea bass 
with olive oil and garlic but find the sim- 
pler items to be the thing — the fish tacos 
or fish sandwiches served on torpedo- 
shaped bolillos, which is spelled as "bolio 
roll" (hey, surfers aren't supposed to be 
able to spell). The fish gumbo is also 
killer, and you can get a whole quart of it, 
which is more than enough for two peo- 
ple, for $6.26. 

670 West 17th Street, Costa Mesa, 949- 
645-8873. OC 

David Lansing is a contributing edi- 
tor. His feature on a man 's spa experi- 
ence appeared in the January issue. 
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wned restaurateur david wllhelm 
has crafted an expanding empire in 
Orange County and beyond — 
and getting here was quite the journey 

By William Campbell • photography by Bob Hodson 



Five restaurants in Orange County, and a sixth presently under wraps that is slated 
to bow this summer at the Orange County Performing Arts Center. A successful 
catering division, run by his Newport Beach-based company, Culinary Adventures, 
which employs more than 300 people. 

All that and more? Indeed, noted restaurateur David Wilhelm, 53, has ambitious 
plans to launch as many as eight more restaurants in Orange County and beyond in 
the next four years. As such, Wilhelm is sitting satisfied beneath the 30-foot ceilings 
of the Laguna Beach house that he shares with his wife, Paula, and his stepson, 
Brandon — busy to be sure, but satisfied. 

And no less driven than he's always been. 

On the phone from his home kitchen one recent Saturday morning, amidst the 
background noise of the occasional clanking pot and pan, Wilhelm says, "You set 
your sights and hit your goal — or close to it — and then you start thinking, 
'What's next?'" 

It wasn't supposed to turn out this way. "I ended up in the restaurant business 
from what really began as a hobby," he says. 

Growing up the oldest of six children in Flint, Michigan, Wilhelm had begun pi- 
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ano lessons at 7 years old and spent the 
next 12 years playing the instrument. 
Cooking? That was just a pastime he 
picked up in his late teens after reading 
his mother's cookbooks, trying some 
recipes and liking it. 

Entering Principia College in Elsah, 
Illinois, as a music major, he was seem- 
ingly headed toward a career that would 
have him following in his pianist father's 
footsteps. 

"I thought 1 would end up in the music 
industry," he says, "but at some point ear- 
ly on in my college career I realized being 
a musician was not something that I was 
ever going to make a living at." 

Though a natural talent for the piano was 
evident, "it was a love-hate relationship the 
entire time I was involved with it," he says. 
"I was kind of pushed into it and honestly 
never felt completely comfortable." 

But when Wilhelm stopped playing, it 
wasn't a gradual break. "I quit cold 
turkey," he says, and hasn't touched a 
keyboard since, a move that he considers 
a "testament to the fact that it was not 
something that really inspired me and I 
was passionate about." 

THE BRIDGE TO RESTAURANTS 

For several years after the fateful deci- 
sion, Wilhelm says he fought depression 
because it left a void that he needed to fill 
creatively. 

"Ultimately restaurants allowed me to 
do that." 

And the bridge to discovering restau- 
rants were the summers between his col- 
lege years spent working in New York to 
help pay for his education. His first job in 
the Big Apple was in 1969, waiting tables 
at the renowned Maxwell's Plum on First 
Avenue, which was owned by Warner 
LeRoy, whom Wilhelm credits with hav- 
ing stoked his passion for fine dining. 

"He was pretty fascinating," Wilhelm 
says, "and the restaurant was considered 
one of the top, most popular in New York. 
Offering an international menu influenced 
fairly heavily by French food, certainly 
Maxwell's Plum was the place that had 
the biggest impact on me." 

Wilhelm also credits a 1970 meeting 
with Dr. Joseph Santo, owner of the 
world-famous Sign of the Dove restau- 
rant, with influencing his views. "Those 
two men in particular were really the 
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ones who shaped my early impressions 
of the business — what could be done 
with food." 

Like Wilhelm. both LeRoy and Santo 
started out on different career paths be- 
fore heeding the call of the restaurant in- 
dustry. LeRoy, son of The Wizard of Oz 
director Mervin LeRoy, studied drama at 
Stanford University and had minor suc- 
cess as a director and producer on and off 
Broadway before taking over a corner 
coffee shop near his theater and turning it 
into Maxwell's Plum. Santo's dream was 
to be a dentist, but not long after graduat- 
ing from Saint Louis University in St. 
Louis, Missouri, the restaurant business 
beckoned, and Sign of the Dove soon be- 
came known as one of the finest Northern 
Italian eateries in New York. 

After graduating from Principia in 
1972 with a degree in English. Wilhelm 
moved to New York, where he lived for a 
year just "knocking around in different 
restaurants." Hearing about a renovation 
to the Copley Plaza Hotel in Boston in 
1973, he traveled there for an interview 
and was accepted into an informal hotel 
food and beverage program that lasted 
three years. 

"I went through a series of positions 
there that really gave me my best overall 
foundation in understanding food prod- 
ucts and food specifications." 

REALIZING HIS DREAMS 

On the heels of that learning experi- 
ence, Wilhelm was looking for a change, 
which came with a move across the coun- 
try to Laguna in 1976. From there, he met 
Don Durante, who was opening up a 
French place called Le Moutin Noir in 
Saratoga, just outside of San Jose. 

"Up to that point, I had done pretty 
much every job in the business other than 
cooking professionally," Wilhelm says. "I 
gave dinner parties at home and knew how 
to cook, but with the move to California 
came my first thoughts of having my own 
place, and the one thing I didn't want was 
to be at the mercy of a chef." 

So in 1978 he applied for a position 
with Durante. In the interview, Wilhelm 
expressed why he wanted the job and says 
Durante was very willing to work with 
him and teach him. About 18 months lat- 
er. Durante promoted his prize student to 
chef. "I ended up working for him for al- 
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A DISH NETWORK 

most four years," Wilhelm says. 

Moving back down to Southern 
California in 1984, Wilhelm realized his 
dream of owning a restaurant when he 
opened Pave in Corona del Mar the fol- 
lowing year. 

"It was a pretty successful place," he 
recalls, "but at that point I was getting a 
little burnt on the French thing, and at the 
same time dabbling with some 
Southwestern specials." 

It was a dabble that would yield big 
dividends. Larry Cano, founder of the El 
Torito restaurant chain, came in for din- 
ner a couple of times in 1986 and wound 
up asking Wilhelm to meet with him in 
his office. 

Telling Wilhelm he was looking for the 
next generation of what was going to hap- 
pen in Mexican food, "he made me an of- 
fer I couldn't refuse, and I ended up being 
director of product development for the 
restaurant division of W.R. Grace." 

Initially, Wilhelm's focus was on creat- 
ing new concepts and developing menus 
for the specialty restaurants W.R. Grace 
owned, such as Las Brisas. "Then some 
two years later, we finally got around to 
developing that second-generation El 
Torito, which was the real reason Larry 
had hired me," Wilhelm says. "He wanted 
to come up with a new prototype that was 
a more contemporary look at Mexican 
food, and it ended up being the El Torito 
Grill in Fashion Island." His work earned 
him the 1986 Chef of the Year award 
from the Southern California Restaurant 
Writers Association. 



"Then I started to get happy feet 
again," he says. The result was his found- 
ing West Coast Restaurant Ventures, Inc.. 
and it took off with a little place in down- 
town Laguna — a little place that was a 
success from its start in 1 99 1 . 

"I really wanted my own deal. So I was 
looking for something small in town and 
found a little place on Forest Avenue. We 
opened Kachina and it just absolutely ex- 
ploded. We were busy from day one." 

A STRING OF HITS-AND A MISS 

The following year came Bistro 201 
in Irvine. Then in succession Wilhelm 
opened Barbacoa on the waterfront in 
Newport Beach, Zuni Grill in Irvine, 
Topaz Cafe in the Bowers Museum of 
Cultural Art in Santa Ana, and Diva 
near the Orange County Performing 
Arts Center. 

Wilhelm downplays his restaurant suc- 
cesses: "I knew how risky the business 
was, but I was just convinced that if you 
really were a detail freak and you could 
push and strive for excellence, that 
Orange County was an area that really 
would appreciate good restaurants." 

But not all his concepts have soared. 
Zuni Grill, which opened in 1995, closed 
three years later. "It was the biggest fail- 
ure," Wilhelm says, in part because Irvine 
"was a market I really did not understand. 
When Zuni opened, everybody came, but 
six months down the road, we never got 
the repeat business." 

But history was all set to repeat. Just as 
Pave had produced an award-winning 



"There's nothing more satisfying 
for me than seeing people enjoying themselves 
and enjoying the food. 
I like bringing happiness to other people — 
and if you're going to do that 
you want to really wow them." 

-David Wilhelm 
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culinary endeavor, so would Wilhelm's 
Bistro 201 yield new levels of success for 
Wilhelmin 1995. 

"Bistro 201 was right down the street 
from Taco Bell headquarters, so I got a 
lot of their corporate guys in there. I was 
introduced to [former Taco Bell CEO] 
John Martin, and one day [in 1992] he 
asked if I would be willing to cater a 
lunch at the headquarters. He was a fan 
of Kachina and living in Laguna at the 
time." Martin wanted a four-course 
meal. '"Whatever you want to do — as 
wild as you want it to be,"' Wilhelm re- 
calls him saying. "And 1 said, 'Sure, 
why not?'" 

It turned out the lunch was for several 
senior managers at PepsiCo, Taco Bell's 
parent company. "Even the president might 
have been there," Wilhelm says. 

Martin's motive had been to show 
PepsiCo, which was about to acquire the 
Chevys chain, the evolution of Mexican- 
based food, and ultimately it led to anoth- 
er offer Wilhelm couldn't refuse: to work 
for PepsiCo as a consultant doing menu 
development for Chevys. 

"Then they started talking about de- 
veloping a Southwestern prototype for 
expansion, and ultimately that's how 
Chimayo Grill came to be," Wilhelm 
says. "John said, T've seen the concepts 
that you do and I know you're creative 
and will come up with something that 
will work.'" 

And then they basically left him alone. 

"I showed them one round of drawings 
and floor plans, and the next time they 
saw anything was when they came to the 
grand opening. Working for a company 
like that and having complete freedom? It 
was unbelievable!" 

FORWARD MOMENTUM 

Chimayo Grill — which served as a test 
kitchen/lab for new ideas — opened in 
1995 at Fashion Island with the same suc- 
cess Wilhelm had experienced with El 
Torito Grill and Kachina. But a couple of 
years later, PepsiCo made the decision to 
get out of the full-service restaurant busi- 
ness, so nothing more came of it under the 
auspices of Taco Bell. 

Next, though, he purchased Sorrento 
Grille in Laguna Beach, and he and 
Martin, who had left Taco Bell and ac- 
quired Chimayo, "soon hatched this 
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idea that we would put these two restau- 
rants together." 

Thus, Culinary Adventures was bom in 
1997. And joining Chimayo and Sorrento in 
fairly rapid succession were French 75 in 
Laguna Beach, Savannah Steak and 
Chophouse in Laguna Niguel, and Chimayo 
at the Beach near the Huntington Beach Pier. 

And there are more on the way — be- 
yond Orange County, too. 

"We are looking outside the area for 
2004 and 2005." Wilhelm says. "Our 
game plan is to open two restaurants a 
year for the next four years." 

In the immediate future, Wilhelm's 
set to sign the lease for his next place, a 
French bistro and jazz bar located on 
Anton Boulevard and set to open in 
July. The Culinary Adventures Web site 
has been intriguing visitors, who are 
greeted on the home page with the 
sound of a contented purr, an alluring 
pair of glowing cat's eyes, and the 
words "Coming Soon: Chat Noir 
Summer 2003." 

It has been quite a career path — one 
that began with the first meal of duck a 
I 'orange and baked Alaska that Wilhelm 
wowed his family with back in Flint as a 
teenager. In his wildest imaginings he 
couldn't have predicted he'd be where he 
is today. But he thinks even the musical 
creativity he replaced with culinary 
artistry might have played a part in get- 
ting him here. 

"I don't know whether it was because 
of my background in music and the kind 
of striving for excellence that's inherent 
in that, but it was easy for me to push my- 
self and those around me to really create 
something special." 

And when all the dishes are washed 
and put away, for Wilhelm it's all about 
the personal contentment that comes from 
pleasing people. 

"There's nothing more satisfying for 
me than seeing people enjoying them- 
selves and enjoying the food," he says. 
"Seeing that strikes a very basic chord 
in my personality. 1 like that. I like 
bringing happiness to other people — and 
if you're going to do that you want to 
really wow them." OC 

William Campbell wrote about the 
Furnace Creek Inn in Death Valley for 
the October issue o/Orange Coast. 
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The Arches 

A newcomer to this recently renovated landmark 
might think Frank Sinatra once owned the place. His 
velvety voice wafts between dimly lit walls and bur- 
gundy, family-style booths — only to be matched by the 
owner's wit and his classic American steakhouse 
menu. Every item on the lunch and dinner menu is 
available at the quaint bar, which faces one of the four 
dining areas. The Arches has maintained its commit- 
ment to old-school elegance and an emphasis on ser- 
vice since its opening in 1922. Delicacies hard to find 
in the era of the vegetarian are available in fine-Scotch 
style. The Frog Legs Arches, soft-shell crab, and light- 
ly breaded shrimp all come with dipping sauces, and 
the stone crab is dressed as deliciously as it tastes. 
House specialties include a roast rack of lamb 
Bouquetierc and filet of Beef Wellington Bouquetiere, 
both with service for two. A perfect setting for a first 
date or even for those going steady, the bar at The 
Arches offers good eats, strong drinks, and nostalgic 
tunes for the famished and those thirsty for a dirty 
martini or some good company. 

3334 West Coast Highway. Newport Beach, 949-645-7077. 

The Blue Beet 

One of the best places for down-home music and late- 
night dining in Orange County is The Blue Beet. New 
Orleans-inspired decor, a phenomenal jazz and rock 
lineup, and a swordfish taco only available after the 
kitchen closes create such a draw for this small eatery 
that it's not unusual to see a line of people stretching 
around the block. The Blue Beet is housed in a building 
dating back to 1912, and although a small fire in the 
1980s hindered business for a while, it continues to 
flourish today. And the dinner menu still stands strong. 
The selection of tasty bites such as swordfish steaks and 
lobster (a healthy portion for two sometimes available 
as a special) is topped only by daily specials of both 
food and beverage (i.e.: bacon-wrapped filet mignon, 
baby-back ribs, and Monday's famous bowl of linguine 
with steaming clams in the shell). The entire menu is 
available at a bar that feels like a dark, tiny jukejoint 
with immense aura and mystique. 

107 21st Place, Newport Beach, 949-675-2338. 

Brio Tuscany Grille 

With more than 100 international wines to choose from 
and signature drinks such as the Brio Bellini (Champagne 
with a splash of peach juice) and the Brio Negroni 




Brio Tuscany Grille 
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COCKTAILS TO CRAB LEGS 

(Campari, Beefeater Gin, Cinzano, orange 
bitters, and a twist), you could easily 
drink yourself hungry here. The menu at 
Brio Tuscany Grille is as robust and rich 
as the chefs sauces. All food items on the 
menu are available at the bar and taste as 
bellisima as when pronounced by one of 
the Italian crew. The fiittwa di calamari 
and gamheri (golden fried calamari, tiger 
prawns, and zucchini) is served with a 
spicy marinara dipping sauce so delicious 
it begs for pasta. For those looking for a 
lighter meal, the "Famous" Con Brio 
Salad made with baby greens pairs nicely 
with Chardonnay or any of the nine cham- 
pagnes or sparkling wines the restaurant 
offers. Tossed with buttery, toasted al- 
monds and hand-picked strawberries, feta 
cheese, and roasted garlic with an aged 
balsamic vinegar dressing, the salad is 
one of the most popular items. This is a 
wonderful place to enjoy a Robert 
Mondavi PNX Pinot Noir Carneros, one 
of the owner's favorites. And it mixes 
well with many of the house specialties, 
such as the cioppino delta casa (fisher- 
man's stew in a rich tomato seafood 
broth) or mozzarella con pomodoro (buf- 
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falo mozzarella served with red and yel- 
low tomatoes and Tuscan extra-virgin 
olive oil). 

2325 East Coast Highway, Corona del 
Mar, 949-673-8444; 24050 Camino Del 
Avion, Monarch Beach, 949-443-1476. 

Duke's 

In the spirit of Hawaiian vacations and 
beach frolicking. Duke's Barefoot Bar of- 
ten offers nightly specials on drinks and 
cats. But don't let the name fool you; no 
shirt, no shoes, no service. Duke's, at the 
base of the Huntington Beach Pier, is one 
of only a handful of eateries in the com- 
munity that has a special menu in the bar 
to cater to its parasol-and-pineapple drink 
patrons. Hawaiian beers such as the Kona 
Fire Rock on draft and Haake Beck in the 
bottle are a great match for the Baja Fresh 
Fish Tacos, which are celebrated from 4 
to 10 p.m. every Tuesday on "Fish Taco 
Night." For that aloha spirit, the Big 
Island Pork Ribs, glazed with a home- 
made mango barbecue sauce, go well 
with the Maui Mai Tai or a classic Blue 
Hawaiian. The spirit continues on Aloha 
Fridays, when Duke's offers tropical 
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COCKTAILS TO CRAB LEGS 
drink specials. And every day during hap- 
py hour, from 3:30 to 6 p.m., the restau- 
rant offers a half-priced bar menu. For an 
authentic family recipe, try the Huli Huli 
Sandwich, a grilled chicken breast smoth- 
ered in garlic, ginger, and soy sauce on a 
toasted, rustic ciabatta roll with a sweet 
chili aioli for dipping or slathering. 

317 Pacific Coast Highway, Hunting- 
ton Beach, 714-374-6446. 

The Oasis 

The Oasis is not just a place for food 
and drinks, but a dance spot for those 
who wish to live it up. The entire menu 
is available in the bar area, and it's one 
to be reckoned with. Dishes such as the 
extra-hot Sahara Buffalo Wings served 
with celery sticks and bleu cheese dip 
spice up both the bar and dinner menus. 
And for those who have had either a 
tough day or worked up an appetite at 
the bar, there's The Oasis Sampler plate 
that comes with buffalo wings, Crunchy 
Chicken Tenders, Crispy Fried 
Artichoke Hearts, and onion rings. 
Served with a variety of dipping sauces, 
this menu option is great for a group that 
has ordered a variety of drinks and needs 
a little something of everything to go 
with them. The Oasis opens at 4 p.m. for 
its "ultimate" happy hour, which offers 
special drink prices and a free buffet 
Monday through Friday. Get there early, 
because once the dance floor opens up, 
there's room for 250 more hungry peo- 
ple to walk through the doors. 

1830 Main Street, Irvine, 949-724-9776. 

Mosun and Club M 

Mosun, and its neighboring Club M, is 
known as one of the area's liveliest 
sushi/Pacific Rim cuisine restaurants and 
night clubs. One glance at the fashionable 
crowd, and you'll know why. Bar patrons 
are usually found eyeing the intricately 
displayed delicacies as they wait for their 
tables. Appetizers such as the filet 
mignon wontons, with a sweet, hoisin- 
butter dipping sauce, and the spicy veg- 
etable potstickers served with a spicy 
chili vinaigrette, go down easy and can be 
added to a larger, pupu-sty\c platter made 
by the chefs. Club M asks for a $10 to 
SI 5 cover charge from its music-lounge 
enthusiasts and offers two dance floors, 
each with its own musical mood. 
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Appetizer platters are available in the 
club, and an all-you-can-eat sushi ex- 
travaganza for SI 9.95 is held every 
Monday night starting at 5 p.m. (Many 
rules apply to this special, so be sure to 
read the fine print on the laminated, 
"'Never Ending Mondays All You Can 
Eat Menu.") Boasting what it says is the 
largest sake selection in the universe on 
a chalkboard behind the sushi bar, 
Mosun and Club M offer a vibrant 
atmosphere to its patrons, who range 
from the tattooed to the tailored. 

680 South Coast Highway, Laguna 
Beach, 949-497-5646. 

Royal Thai 

Bright colors and a blend of Thai, 
Indian. Chinese, and Malaysian influ- 
ences create the sights, smells, tastes, and 
ambience of the two coastal Royal Thai 
restaurants. The original Newport Beach 
location opened its doors in 1976 and of- 
fers banquet, catering, and lunch spe- 
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The Vance Caesar Group 




Vance Caesar, Ph.D. 
Principal 



Premier Leadership Coaching 

Office (562) 799-5560 
Fax (562) 799-5710 

For information on all our offerings see: 
www.vancecaesar.com 

3020 Old Ranch Parkway, Third Floor 
Seal Beach, CA 90740 



COCKTAILS TO CRAB LEGS 
cials — not to mention cooking classes 
four times a year. Every tasty item listed 
on the menu is available in the bar area, 
where people can drink a varied selection 
of house specialties. The Royal Thai 
Cosmopolitan is a hot seller, as is the 
Crazy Monkey made with DeKuyper ba- 
nana liqueur, fresh bananas, and 
DeKuyper creme de cacao laced with Ron 
Antiqua Gold Rum and coconut syrup. 
There are a variety of flavors to choose 
from on the appetizer list for those inter- 
ested in a small nibble with their bever- 
age. The Thai Stick is a plate of marinated 
shrimp wrapped with crispy egg noodles, 
quick fried to a golden brown, and served 
with a tangy sweet and sour peanut sauce. 
Another item Royal Thai is known for is 
the Katoang Thong, or Pot of 
Gold — light, crispy shells filled with 
chicken, onion, and potato, spiced with 
curry, and served with a sweet cucumber 
chutney. A treat for all the senses. 

4001 West Coast Highway. Newport 
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Beach. 949-645-8424; 1750 South Coast 
Highway, Laguna Beach, 949-494-8424. 

The Sundried Tomato 
Cafe and Catering Company 

The proclamation graces the lunch and 
dinner menus: "Remember, sauce is the 
mother of all foods." The head chef at 
The Sundried Tomato Cafe and Catering 
Company has created a signature mari- 
nade from sun-dried tomatoes that's used 
in many of the creative California cuisine- 
style soups and sauces. But there's more 
than that to enjoy. The blue corn duck 
taquitos and blackened chicken spring 
rolls are among the most popular items. 
On certain nights, patrons at the Laguna 
Beach location can enjoy jazz and fla- 
menco guitar on the outdoor patio as they 
choose from a large selection of drinks. 
The restaurant offers 120 wines — 30 of 
them available by the glass — all at rea- 
sonable prices. If you aren't sure what to 
sip, the restaurant posts its wine of the 
month on the wall inside. The company 
will be opening its third location in San 
Juan Capistrano next month, and the 
restaurant promises a menu and decor 
that's just as fresh and exciting as the oth- 
er two locations. And if you feel guilty 
about indulging, the restaurant offers this 
advice: "No man, woman, or child should 
be hungry, parched, or sad ... so eat, 
drink, and be merry." 

361 Forest Avenue, Laguna Beach, 
949-494-3312; 3737 West Chapman 
Avenue, Orange, 714-978-9463. 

2 1 Oceanfront Restaurant 

Despite its popularity among surfers and 
body boarders, Newport Beach is a commu- 
nity made of upscale beach folk, and 21 
Oceanfront Restaurant reflects that air of el- 
egance. 2 1 Oceanfront boasts a view of the 
ocean and Newport Pier, and an appetizer 
menu that includes Beluga caviar and os- 
trich medallions in a peppercorn sauce — not 
your typical beach-bum fare. The New 
Zealand lamb chops and the prime beef tips 
hoisin, both served with horseradish mashed 
potatoes, are just two of the many dishes 
that exemplify 21 Oceanfront's commit- 
ment to gourmet detail. The same menu is 
available in the restaurant's ocean-view bar, 
Club 21, which hosts live entertainment. 
The restaurant's Wine Cellar serves as a 
banquet facility for gatherings or wine tast- 
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COCKTAILS TO CRAB LEGS 

ings and has an adjoining palio with an ocean \ iew. Tint remember, 
if you've just come oil' the beach and are looking for a relaxing sun- 
downer, you better have a change of apivs-ocean clothes. 
2 100 West Oceanfront, Newport Beach. 949-673-2100. 

The Yard House 

The Yard House offers its mixed crowd a full bar and an exten- 
sive wine selection, but its real forte is beer. Kegs of internationally 
distributed draft beer flow in pints, half-yards, and yard-sized 
glasses, as well as six packs for six choices of beer. Televisions are 
situated in every crevice of the bar and dining areas, so from every 
seat in the house a sports game or news broadcast can be seen. The 
appetizer menu offers more than your typical list of fried foods. 
The house's newest item: seared ahi and scallops, served with 
shaved fennel, lime-soy vinaigrette, and a creamy white truffle 
sauce. Other hot sellers with the bar-scene crowd are coconut 
shrimp with a refreshing, spicy green papaya salad and cilantro 
pesto. and the moo shu eggrolls filled with chicken and chili cream 
cheese. Sports fans, beer drinkers, gourmet palates, and Thursday- 
night hipsters are all found at The Yard House. With a large selec- 
tion of alcohol and food spiced appropriately for thirsty beer- 
lovers, it makes for one of the tastiest hot spots in Orange County. 

Triangle Square, 1875 Newport Boulevard, Costa Mesa. 949- 
642-0090; Irvine Spectrum Center. 71 Fortune Drive, Irvine. 
949-753-9373. OC 

Joli Sullen is a freelance w riter based in Los Angeles. 
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just live. 



just laugh 



just love. 



it's just lunch 



Newport Beach 
949.251.9494 



It's Just Lunch is a fun. proactive approach to 
your personal life. As first date specialists, we arrange 
quality dates for busy professionals over lunch or 
drinks after work in a discreet, no-pressure setting. 



Lisa Purdum 




Marcy Ceballos 




Shelley Marr 



Nancy Kirsch 



For a fun, unique franchise 
opportunity: 619.234.7200 
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MEXICO 



YOU COULD MAKE A MEAL OUT OF CHTPS AND SALSA, BUT WHY 
WOULD YOU WITH ALL THE GREAT SOUTH-OF-THE-BORDER 
OFFERINGS AT THESE ORANGE COUNTY RESTAURANTS? 




byjPatrice Kavanaugh 

Whether you prefer tried-and-true com- 
bo platters or Baja-influenced fish, a bur- 
rito vwi everything or everything but the 
tortilla! or your margarita on the rocks 
instead of blended, these Orange 
County Mexican restaurants will give it to 
you with zing. All you have to do is 
choose. Ready, set, vayo! 





Z'Tejas 
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ZTEJAS 

More New American than Mexican, the menu at Z'Tejas fea- 
tures dishes inspired by Cajun. Tex-Mex, and Pacific Rim cook- 
ing styles. You can try smoked chicken rettenos or Santa Fe en- 
chiladas while your friends dive into blackened and seared 
Voodoo Tuna, served with black peppercorn and spicy soy mus- 
tard sauces. "We really are the different place to go," explains 
Russ Klop. operating partner at Z'Tejas. a relative newcomer to 
Orange County. Known for its margaritas (check out the six 
wrought-iron "tequila trees" in the bar area), Z'Tejas offers 35 
variations. Although not officially listed on the menu, ask for the 
Millionaire (S25) or, if you're feeling flush, the Billionaire ($35), 
made with your choice of tequila (try Paradiso) and 150-year 
aged Grand Marnier. 

South Coast Plaza, 3333 Bristol Street, Suite 1876, Costa 
Mesa, 714-979-7469. 

CHIPOTLE 

Inspired by the all-inclusive burritos he sampled in the 
taquerias of San Francisco's Mission District. Steve Ells, a 
graduate of the Culinary Institute of America, founded the 
fast-casual chain, Chipotle. His vision was to keep it simple: 
Offer a pared-down menu (tacos, burritos. fajitas, beer, mar- 
garitas, and soft drinks), use quality ingredients (his is the 
only quick-service restaurant in the country using free-range 
pork from Nieman Ranch), and let customers make it their 
way. You can request a burrito with the works — tortilla. 




cilantro lime rice, pinto or black beans, cheddar/jack cheese 
mix, choice of four meats, choice of four salsas, sour cream, 
lettuce, and homemade guacamole — or custom order a lighter 
alternative. You can even skip the tortilla and get the fillings in 
a bowl. The decor reflects a similar streamlined sensibility, de- 
scribed as "post-industrial Mayan" and "cantina moderna." 

Multiple locations. For more information, go to 
www.chipotle.com . 

JAVIER'S 

Sophisticated is not a word often used to describe Mexican 
restaurants, but it is accurate when applied to Javier's, which 
caters to an upscale clientele in Laguna Beach. Owner Javier 
Fosa understands that his customers appreciate quality, and he de- 
livers it in the cut of his meat, his seafood, and his tequila, the lat- 
ter of which is offered in straight shots as well as hand (not ma- 
chine) shaken, made-to-order margaritas. "Many people think 
Mexican food is just tacos, burritos, and enchiladas." he explains. 
"We have created here what I would serve a guest at my house." 
This includes such gourmet dishes as camarones con rajas, 
(Mexican white prawns with pasilla chiles), came y camarones 
(USDA prime filet mignon served with Mexican white prawns), 
and polio a la chipotle (chicken breast sauteed in a chipotle light 
cream sauce). So get a babysitter for the kids, call up some 
friends, and enjoy a night of people-watching and fine 
dining — Mexican-style. 

480 South Coast Highway. Laguna Beach. 949-494-1239. 
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• 
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A TASTE OF MEXICO 
WAHOO'S FISH TACO 

What do you get when you combine a 
love of surfing with a love of Mexican 
food, then throw in a touch of Brazil? 
The answer is Wahoo's Fish Taco. The 
chain was founded in 1988 by three 
brothers — Wing Lam, Ed Lee, and 
Mingo Lee — who developed a passion 
for both surfing and tacos when they 
moved to Southern California from 
Brazil. With 13 Orange County loca- 
tions, the restaurant offers tacos, burri- 
tos, and bowls filled with fish, chicken, 
steak, pork, or veggies and served with 
ahi rice and Cajun white beans or whole 
black beans. Enjoy the popular Number 
2 combo plate of two tacos or two enchi- 
ladas ($4.95) with one of the monthly 
beer specials (Tecate, Rolling Rock, Sol, 
etc.) for only SI. 25, while admiring the 
wall "art" of surfing photos and stickers. 
Even if you can't hang ten, you can sa- 
vor this surfing-influenced pleasure. 

Multiple locations. For more informa- 
tion, go to www.wahoos.com . 




TAQUERIA DE ANDA 

If you're searching for an authentic 
taste of Mexico, stop by Taqueria de 
Anda for a taco filled with meats. Some 
varieties favored by the locals: beef 
head, beef tongue, and beef brains. This 
family-owned, seven-location restaurant 
has specialized in soft tacos for more 
than 20 years, adding customer-request- 
ed burritos 10 years ago. Food is pre- 
pared right in front of you in open 
kitchens. Family-recipe sauces and 
drinks (rice pudding-like horchata, 
tamarindo, and lemonade) are made ev- 
ery day at the Fullerton flagship restau- 
rant and distributed to the other loca- 
tions. "We want to keep it as authentic 
as central Mexico," says Rafael de 
Anda. older son of the founders. If your 
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taste buds are not quite ready for such 
authenticity, don't worry — conventional 
fillings of came asada, chicken, carni- 
tas, and al pastor (Mexican barbecue- 
style pork) are also available. 

Flagship location: 300 West Valencia 
Avenue, Fullerton, 714-871-4211. 

MARIO'S 

Three generations of the Valenzuela 
family are involved in Mario's, one of 
the oldest family-owned Mexican 
restaurants in Huntington Beach. 
Established in 1969, the restaurant has 
grown to three locations, including the 
newest, seafood-oriented Mario's Fiesta 
Maya. Food ranges from the traditional, 
such as enchiladas and fajitas, to the 
contemporary, such as Mexican piz- 
za — an extra-thick tortilla layered with 
beans and cheese and topped with meat. 
The most popular dish is the enchilada 
and taco combination plate, specially 
priced at $6.29 Friday through Sunday. 
Margaritas, made from the family's se- 
cret recipe, can be enjoyed in a variety 
of flavors, including mango, raspberry, 
strawberry, melon, and peach. In addi- 
tion to the food and drinks, the restau- 
rant succeeds because of its family fo- 
cus. As John Jr.. grandson of the 
founder, puts it: "Customers who came 
here as kids now bring their own kids." 

15964 Springdale Avenue, Huntington 
Beach. 714-894-2896. 




CAFE EL CHOLO 

While you may still be recovering 
from last year's holiday shopping, it's 
never too early to begin thinking about 
gift ideas for next year. How about 
green corn tamales for those Mexican- 
food lovers on your holiday list? Cafe El 
Cholo makes the tamales from May 
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A TASTE OF MEXICO 
through October only, when green corn 
is available, but ships this specialty 
year-round all over the world. "They are 
popular Christmas gifts," says owner 
Ron Salisbury. Also popular with cus- 
tomers are the restaurant's family-recipe 
margaritas. Explaining the limited menu 
of enchiladas, tacos, and rellenos, 
Salisbury says, "We stay focused on 
what we do best." 

Cafe El Cholo: 840 East Whittier 
Boulevard. La Habra, 562-691-4618; El 
Cholo Cantina: 5465 Alton Parkway, 
Irvine, 949-45 1 -0044. 



RICARDO'S EL RANCHITO 

Gloria stands in the middle of 
Ricardo's two 45-person dining rooms, 
hand-making warm corn tortillas for hun- 
gry customers waiting for their meal. If 
you and your friends are especially hun- 
gry, the Platillo de Lujo (two-person min- 
imum; $1 1.75 per person) is sure to satis- 
fy. It features crispy tacos. changa 
changa, flautas, taquitos, carnitas, came 
asada, guacamole, sour cream, and tor- 
tillas. Ricardo's also offers a Monday- 
through-Friday lunch special — your 
choice of entree plus a free small margari- 
ta or soft drink. With every meal, you get 
Ricardo's famous flour tortilla chips. The 
restaurant does not accept reservations, so 
you can expect about a 25-minute wait at 
7 p.m. on Fridays, less time if you come a 
little later. But you won't go thirsty or 
hungry while you wait. There's a full bar 
... and there's Gloria. 

1351 South Beach Boulevard, Unit H, 
La Habra, 562-943-6020. 

TACO MESA 

"Tell us how you like it and we'll pre- 
pare it your way," is the promise on the 
menu, reflecting Taco Mesa's philosophy 
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of wanting to please the customers. 
Given that the restauranfs chefs and 
.vou.v-chefs are paid to invent new dishes, 
however, you might want to try it their 
way first. Dishes represent traditional 
Mexican recipes coupled with European 
cooking techniques. Specials such as lob- 
ster enchilada with a roasted serrano 
tomatillo cream sauce or sweet corn 
tamalito with mango butter and papaya 
relish supplement the core menu of en- 
chiladas, quesadillas. burritos. and tortas. 
The decor also mixes two cultures — 



bright yellow and pink Indian colors with 
a colonial architectural style. "We try to 
create the illusion of being in Mexico, 
somewhere in the Pacific West Coast." 
says Ivan Calderon, who co-owns the 
five-location chain with his brother. 

Multiple locations. For more informa- 
tion, go to www.tacomesa.net . 

MARGARITAVILLE 

If you like your tacos served with a 
side of live music, head to Margaritaville. 
On weeknights. starting at 7 p.m.. the 
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A TASTE OF MEXICO 

restaurant features acoustic guitar and 
rock groups. On Friday and Saturday 
nights, from 9 p.m. on, the place cranks it 
up with rock 'n' roll dance bands. And at 
3:30 and 8 p.m. Sunday, it's music with a 
reggae beat. The menu offers variety, 
too, influenced by cooks who hail from 
South American countries, such as El 
Salvador and Guatemala. Cabo tacos, 
filled with shrimp, lobster, and scallops, 
are very popular. "We sell millions of 
them," says partner Steve Pickford. Fish 
tacos, fajitas, and the appetizer tuna dip 
are perennial favorites, as are the mar- 
garitas, homemade every day with fresh 
juices. If you prefer your Mexican food 
sans music, come early for happy hour 
(from 4 to 7 p.m. weekdays) and take 
food home — everything on the menu can 
be made to go. 

2332 West Coast Highway, Newport 
Beach, 949-631-8220. 

FRED'S MEXICAN CAFE 
AND CANTINA 

It's large. It's loud. And it's one of the 
biggest weekend scenes, says Tim 
Rousch, general manager and partner in 
Fred's. Friendly servers deliver tacos 
and burritos to your table while a deejay 
spins rock 'n' roll tunes. The ocean- 
view restaurant also offers live rock V 
roll or disco shows on the 5th of each 
month. You can watch sporting events 
from the 20-plus TVs throughout the 
300-seat dining room or sharpen your 
game at one of two pool tables. With no 
cover charge (except on New Year's 
Eve), combination plates priced from $6 
to S9, and Taco Tuesdays (good-sized, 
all-you-can-eat tacos for $2 each), 
Fred's is a great deal. If you hurry, 
maybe you can become the 16th person 
in Fred's tequila club to win round-trip 
tickets to Cabo. To qualify, sample 50 
different tequilas over a no-time-limit 
period. Salud] 

300 Pacific Coast Highway, Suite 
201, Huntington Beach, 714-374-8226. 

EL FAROLITO 

Arturo Sandoval's father named El 
Farolito for the lamps that dot the streets 
of Mexico but, given the success of the 
restaurant, the family now interprets the 
name as "light of hope." For 28 years, 
Arturo Jr. and his seven siblings have 
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worked in the restaurant, and many of 
the 35 employees have worked there 
more than 15 years. It's always a full 
house for lunch and dinner, seven days 
a week. But turnover is fast, so the 
longest wait is 20 minutes, tops. 
Customers are treated like family. They 
sign themselves in (no reservations), 
grab their own beer, get their own 
menus, and seat themselves at their fa- 
vorite table. They enjoy carnitas — "the 
Number 1 seller," says Arturo — or the 
burrito special with pork-and-bean fill- 
ing topped with enchilada sauce, jack 
and cheddar cheeses, and sour cream. 
Choose-your-own combination dishes 
are also very popular. 

201 South Bradford Avenue. 
Placentia, 714-993-7880. 

COYOTE GRILL 

On the weekends, customers block 
the sidewalk in front of Coyote Grill, 
waiting up to an hour for their Mexican 
brunch fix. From seven to noon, the 
restaurant serves up egg burritos. 
huevos rancheros, Philly eggs (scram- 
bled with cream cheese and chives), and 
the house special — hot oatmeal "sun- 
daes," served in an ice cream dish and 
topped with bananas, raisins, cinnamon, 
brown sugar, whipped cream, and nuts. 
Don't want to wait? Come for dinner. 
At this deliberately casual, Baja-themed 
restaurant. Pacific fresh fish is the fo- 
cus. Enjoy Puerto Nuevo lobster 
(S23.95. from October through April), 
split and grilled whole. Or try polio 
horracho (SI 3.95), "drunken" chicken 
cooked in a tequila and garlic sauce. 
The full bar uses homemade sweet-and- 
sour mix in the margaritas and is 
stocked with about 40 tequilas. 

31621 South Coast Highway. Laguna 
Beach, 949-499-4033. 

TLAQUEPAQUE 

"We're really known for our mariachi 
shows," explains Rosalina Davis, co- 
owner with her husband, Raul, of 
Tlaquepaque in Old Town Placentia. 
Three shows on Fridays and Saturdays 
(from 8 p.m. to 1 a.m.) and two shows 
on Sundays (noon to 3 p.m.) create a 
lively, fun atmosphere that is particular- 
ly suited for parties of four or more. The 
restaurant gets its name and inspiration 
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interlocking-paving-stone welcome mat. 




You only get one chance to make a firs! impression. When it comes to your 
home, first impressions start before your guests reach the door. That's why you 
need PBC. We offer the most innovative interlocking paving stone driveways, 
custom designed pool decks, patios, walkways and more. We guarantee the high- 
est quality craftsmanship with an unyielding dedication to service excellence. 

You owe it to yourself to include PBC on your next home beautification project. 
Call us for a free estimate and free design consultation at 1-888-672-8348. 



PBC 



Inc. 
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A TASTE OF MEXICO 

from Placentia's sister city in central Mexico, pronounced 
"tlah-kay-pah-kay." Everything is made from scratch, giving 
the dishes (averaging $16.95 a plate) a palate-pleasing taste of 
the Jalisco area. Steak-and-enchilada combo tampiquefia, 
spicy Cajun-style shrimp a la diabla, and camarones 
Tlaquepaque (Jumbo shrimp filled with crabmcat and cheese 
and rolled with bacon grilled to crispy perfection) are all pop- 
ular, especially when accompanied by the restaurant's own 
recipe margaritas or imported Mexican beers and infused with 
lively Mexican music. 

1 1 1 West Santa Fe Avenue, Placentia, 714-528-8515. 

LAS GOLONDRINAS MEXICAN FOOD 

It started with a dream and a lortilleria, a tortilla-making 
machine. Nineteen years later. Las Golondrinas has expanded 
to four Orange County locations and offers tamales, burritos, 
enchiladas, chile rellenos. quesadillas, and of course, the tor- 
tillas that gave this fast food, family-owned operation its 
start. Arturo and Maria Galindo named the restaurant after the 
swallows that annually migrate to their Southern California 
town. They named one of their most popular burritos, the Big 
Dave, after a longtime customer who ordered it every day. 
(He still does, when he's in town.) For those with a monster 
appetite, the burrito — at 1 1/2 pounds and only $4.50 — is a 
dream come true. 

Flagship location: 27124 Paseo Espada, Suite 803, San Juan 
Capistrano, 949-240-3440. 



AVILA'S EL RANCHITO 

Customers come for the homemade chicken soup and stay 
for the neighborhood feel of Avila's El Ranchito restaurants. 
This family-run operation includes six Orange County loca- 
tions, each of which takes on the character of its neighbor- 
hood. In Costa Mesa, it's all about families, with musicians 
serenading the customers on weekends; in Newport Beach, it's 
young people hanging out; and in Corona del Mar, it's couples 




Avila's BJianchito 





From(7~ . 

Kjnuu/matton 
ealitu 



714.447.0398 * 

Ms' . HH 



120 ORANGE (0AS1 MARCH 2 003 



Dana Point Harbor 



DANA 



R O I N T, CALIFORNIA 




Enjoy some of life's great pleasures dining, shopping, strolling, boating, fishing or a trip to nearby Catalina. 
Come and experience Southern California's Pacific treasure. Dana Point Harbor. 



A Breath of Fresh Air. . . 



SHOPPING HOURS (Winter-Spring) Sun-Thurs 10AM-6PM Fri-Sat 10AM-8PM 
I-5 to Pacific Coast Hwy North, turn left on Dana Point Harbor Drive 

(949)496-1094 danapointharbor.com 
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^— ^ Bob Hodson 

Photographer 

Costa Mesa • 949.646.0337 
www.studiohodson.com 



'Mail 

Blaster 



>» 



FOLLOW UP SYSTEM 



E-Mail Blaster is the most advanced 

e-mail follow up system 
to hit the internet 

E-mail Blaster is a marketer's dream come true. With E-mail Blaster you no 
longer have to try and remember who to follow up on and when. E-mail 
Blaster works automatically and unattended. Following up on ALL your 

prospects, customers, subscribers and members. E-mail Blaster is a 
powerhouse of functionality. Advanced feature set includes the ability 
to target MULTIPLE prospect and client groups! 



PREAHTinE.NET INC- COPYRIGHT oeOOl 



SIGN UP TODAY! 



Is your response time slower than a snail's 
drive E-Mail Blaster for FREE 



WWW. 



'. Email-Blaster. < 



10-582-2279 



A TASTE OF MEXICO 
grabbing tacos and margaritas before 
heading out to a movie. Sauces made from 
scratch and healthier dishes that use whole 
(not refried) beans and whole-corn tortillas 
all contribute to an authentic taste of cen- 
tral Mexico. And the secret to the restau- 
rant's signature dish. Mama Avila's chick- 
en soup, made with chicken breast, rice, 
and avocado? It's in the broth. Other than 
that, mum's the word! 

Multiple locations. For more informa- 
tion, call 949-642-1142. 

OLAMENDI'S MEXICAN 
RESTAURANT 

"The friendship of our customers is 
what has made this restaurant success- 
ful," explains Gloria Olamendi, daughter 
of the founders, Jorge and Maria. Mom 
and Dad's secret family recipes — along 
with their collection of artwork that dec- 
orates this ocean-view restaurant — 
haven't hurt either. Jorge inherited his 
mother's talent for cooking, along with 
her Pueblo-influenced dishes. Maria 
contributed dishes from her native 
Guadalajara. Over the 28 years since the 
restaurant opened, the two have contin- 
ued experimenting. For Jorge's 35th 
birthday, his wife invented Mole Don 
Jorge. Other popular dishes at this 
restaurant (the six other Orange County 
locations custom tailor their menus) in- 
clude "Dad's-special-recipe" carnitas 
Olamendi and chiles en nogada, a Cinco 
de Mayo tradition because the dish was 
first served to the military in celebration 
of its victory over the French. 

34660 Pacific Coast Highway, Dana 
Point, 949-661-1005. 

TACO SURF 

Inspired by their visit to the popular- 
with-surfers taco stand at K38 (kilome- 
ter 38) south of Rosarito, Mexico. Doug 
and Jcanic Maris opened their own ver- 
sion of Taco Surf almost 20 years ago. 
They hired Maria Elena Mireles as their 
chief cook and simply instructed her to 
"make the food the way it's done on the 
rancho." That led to a menu of hearty 
tacos, burritos, and enchiladas, with big 
portions and small prices (S5 to $8), es- 
pecially appealing to local surfers. 
Today, the mini-chain includes four 
Orange County locations where happy 
hour runs from 2 to 6 p.m. Monday 



122 ORANGE C OAS 1 MARCH 2 0 0 3 



Cop 



through Friday. With SI tacos and $1 
beer, it can't be beat. 

Flagship location: 16281 Pacific 
Coast Highway, Surfside, 562-592-2290. 

LA SIESTA 

Following a family tradition, Albert 
and Sergio Hernandez opened the San 
Clemente location of La Siesta in 1 986, 
offering the same dishes that their father 
brought from the Agua Calientes region 
in Mexico. Carnitas, served both as an 
entree and in tacos, are especially popu- 
lar. Customers can order it by the pound, 
to take home or to eat at the restaurant. 
"It has been our specialty forever," says 
Albert. Steak picado, marinated in 
ranchero sauce and served with red and 
green peppers, onions, and tomatoes, is 
another favorite. The 85-seat restaurant 
offers breakfast on the weekends, serv- 
ing up kuevos rancheros, chorizo con 
huevos, and machaca (shredded beef, 
grilled with bell peppers, onions, toma- 
toes, and mixed with eggs.) But what re- 
ally brings in the customers is "taco loco 
Tuesdays," with $1.50 all-you-can-eat 
tacos. Now, what's crazy about that? 

920 North El Camino Real, San 
Clemente, 949-498-3094. 

ANITA'S NEW MEXICAN FOOD 

Since 1986, Anita's in Fullerton has 
been serving the same great food as the 
original one opened in Virginia by the 
family's grandmother. Chiles imported 
from Hatch and Las Cruces in southern 
Mexico provide the distinctive flavor in 
the family's red and green chile sauces 
that top their specialty dishes. Most pop- 
ular are the Stuffy, a sopaipilla stuffed 
with pork and topped with cheese and 
chile sauce; carne adovada, chunks of 
pork marinated in chiles for 24 hours; 
and Santa Fe enchiladas served casse- 
role-style with meat or cheese filling 
and topped with an egg. Be sure to save 
room for dessert — sopaipilla sweetened 
with honey or powdered sugar. 

600 South Harbor Boulevard, Fullerton, 
714-525-0977; 2401 South Fairview Street, 
Santa Ana, 714-751-1040. 

EL ADOBE DE CAPISTRANO 

Whether you prefer quiet dinners for 
two or festive parties, El Adobe de 
Capistrano aims to please. Due to re-open 




CHOOSE Y< 




Select from over 500 
: styles, 3000 fabrics and 
leathers, Delivered to 
your home in about 35 
days. Talk to our 
design consultants 
Or request an 
in-home consultation. 
Enhance your home 
with furnishing that 
express your ideas. 



Lagujui Nigucl: 2791 1 La Paz Road • (949) 360-7986 

(am\er of La Paz & A/is<> Creek, iu'xi to Laginut Di'sigii CmtiT) « 

Brea: 240 S. Brea Blvd. • (714) 674-0044 J 

(comer of Brea Blvd. & Imperial Hwy. next to Taps Restaurant^U 

www.norwalkfurnitu reidea.com 




!'n i yourself at case - 

pui ii on your Norwalk card. 



jt Norwalk 

the furniture idea 



SINCE 
1902 
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A TASTE OF MEXICO 

in mid-March following a two-month renovation, the 55-year-old 
restaurant will boast a main dining room for 150 people; a banquet 
room, complete with sliding roof, for 300 people: and two smaller 
rooms for parties of about 30. And if you're looking for a unique 
room to host an intimate dinner for eight to 1 0 people, ask about 
the wine cellar, historically famous for being the town's first jail. 
Additionally, the outdoor patio offers a wedding chapel for couples 
who want to enjoy their ceremony and reception at the same place. 
The menu has been updated with a focus on mesquite-grilled steak, 
fish, and chicken, served with sides of enchiladas, tamales, or chile 
rdlenos. One item that hasn't changed is the "President's Choice," 
a combination plate so named because it was former President 
Richard Nixon's favorite. 

31891 Camino Capistrano, San Juan Capistrano, 949-493-1 163. 

Ml CASA MEXICAN RESTAURANT AND BAR 

In the mood for a good, old-fashioned Mexican combination 
plate? Mi Casa is sure to satisfy your combo craving. If you 
can't decide among the 21 varieties (all for under $10), go 
with the most popular — the Number 5 taco/cnchilada plate, 
served with rice and refried or whole pinto beans. Customers 
also swear by the margaritas, made with the same secret mix 
for 30 years. "What makes us special is our consistency," ex- 
plains Ryan Moore, who is the grandson of the founder and 
runs the restaurant with his father. Rick, and uncle, Dennis. 
"We've had the same head cook since we opened. You know 
what to expect." 

26 East 1 7th Street, Costa Mesa, 949-645-7626. OC 




Mi Casa Mexican Restaura 



JacobsonJB 

PLASTIC SURGERY & SKIN CARE CENTER 




www.jacobsonmdplasricsurgery.com 

949.644.2450 Fax 949.644.2451 
240 Newport Center Drive, Suite 1 05 
Newport Beach, California 92660 

760.346.3810 Fax 760.346.3083 
7318 El Paseo 

Palm Desert, California 92260 



Mi Mm it <»i mi \\n nit \\ S<h:ii.t\ 
OK I'l ANTIC Si IK.I IINS 

Scarless Brow & Mid Face Lift 
Nasal Augmentation 
Painless Breast Augmentation 
Liposuction 
Botox & Collagen Injection 
Laser Vein & Hair Removal 
Laser Collagen Rejuvenation 



We Proudly Offer 

Virtually P 

Cosme 
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G N A T U R E 

by Gloria igner 




play ball! 




1 It was a dream come true for Angels fans Mark and Donna 
Merhab when they won the bid on e-Bay to play their own 
baseball game at Edison Field — public address announcer, 
Jumbotron, and umpires included. The philanthropists invited 
friends and kids from seven children's charities to share the 
fun. In addition, each charity received a donation. Angel star 
Adam Kennedy, center, joined the party for support, coaching, 
and autographs. 

2 Laguna Beach Playhouse supporters Sindi and Ron Schwartz, 
executive committee president; trustees Hal and Joni Brice; and 
Education Director Donna Inglima were all smiles at the recep- 
tion following the opening of the smash hit Rounding Third. 

Heidi Miller, second from left, chair of the American Heart 
Association's Heart-To-lleart gala for the last 10 years, has been 
named the honoree for 2003. Sam Goldstein, left, and Darlene 
and Ron Herrick are on the committee for the May 17 event. 

4 Vivacious Debbie Simon, third from left, knows girls just 
wanna have fun — so she invited a group of pals, including 
RoseAnn Levan. Sandi Simon, and Pat Rypinski. to a tea party 
at Teddy Bears and Tea Cups on Balboa Island. A gingerbread 
house design competition was the afternoon's highlight. 
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5 Friends of the Interfaith Shelter President Judy Cooper ex- 
pressed her appreciation for the work of Chair Lynn Bloomberg 
and her committee in making the annual fund-raising brunch, at 
the Big Canyon home of Carolyn Klein, a grand success. 

6 Habitat for Humanity board Chair Joe Perring thanked New 
Century Mortgage Corporation Vice-President Patti Moore and 
CEO Brad Morrice for underwriting the American Dream 
Breakfast that honored the organization's corporate sponsors. 

, Lauren Packard invited D.N. Evans. Dr. Elizabeth Loftus. 
Jeannette Justus. Julie Diller. and other "Women of Influence" 
to a luncheon to celebrate the opening of Michael Kang's 5' 
Restaurant in the new Marriott Suites Hotel in Anaheim, which 
she and her husband, Richard (not pictured), own. 

8 Congratulations to newlyweds Mark Hales and Wendy 
Cantor, who were married before family and friends in the presi- 
dential suite of the St. Regis Monarch Beach Resort and Spa in 
Dana Point. The ceremony was performed by Wendy's longtime 
client and friend. Ambassador George Argyros (not pictured). 

9 At the grand opening of Wahoo's Fish Taco in the Irvine Spectrum 
Center, hundreds of fans crowded around to meet the fast-expanding 
chain's three legendary founders, brothers Mingo Lee, Wing Lam, 
and Ed Lee. 

I 0 Wylie Aitken. Teddie Ray, and Sandy and John Daniels 

were among the hosts at a reception at Pinot Provence designed 
to introduce Orange Countians to the work of the Elizabeth 
Glaser Pediatric AIDS Foundation. 

/ / David Tappan. founding chairman of the OC Business 
Committee of the Arts, received the Founders Award from 
Executive Director Betty Moss at the organization's Business In 
The Arts Awards. 

/ 2 Pilar and Jesse Upchurch (not pictured) hosted a party to her- 
ald the completion of the remodeling of their Newport Beach wa- 
terfront home. Daughter Marisa Wayne and Tony Ditteaux were 
among the guests. 

1 3 Dr. Jim and Nora Jorgensen Johnson congratulated co- 
chairs Terry and Bob Callahan for raising a record-breaking 
S200.000 for Hoag Hospital's Women's Pavilion and Heart and 
Vascular Institute at the 36th annual Christmas Carol Ball. 

/ 4 Cartier President and CEO Stanislas de Quercize joined 
Caroline Jones, manager of the Cartier store in South Coast 
Plaza, at a client appreciation party. Le Divan des Heures. 

I 5 Fashionables President Betty Belden Palmer and Chapman 
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University President Jim Doti acknowledged the work of Joan 
Riach, chair of Chapman's support group's 16th annual 
Christmas At The Ritz. 

J 6 For five years, Camino Health Center super Chair Anne 
Crawford, right, has broken records for the auxiliary's fash- 
ion show. This year, again with the help of South Coast 
Plaza's Billur Wallerich, left, the tally surpassed $130,000. 
Mission Hospital's CEO Peter Bastone thanked the sold-out 
crowd. 

17 Actors Curtis Mark Williams and Mario Cantone 
flanked Ambassadress Julianne Argyros at the unveiling of 
her namesake theater, the beautiful 336-seat Julianne Argyros 
Stage, at South Coast Repertory. 

18 Carmela Du, second from right, invited friends to a lun- 
cheon in her beautiful new home in Pelican Crest. Among 
those enjoying the day were Elizabeth Tierney, Zee Allred, 
Gail Kirwan. and Twyla Martin. 

] 9 Kudos to J.C. Clow for being named top general manager 
out of all 65 Morton's of Chicago restaurants worldwide. With 
his wife, Linda, J.C. was honored at a reception, where he was 
presented with his trophy, a new BMW 320i. 

20 Board member Kim Weiner, right, welcomed Tracy and 
Royce Sharf to the Pediatric Cancer Research Foundation's 
20th annual Bid for the Kids black-tie gala at the Four Seasons 
Hotel. 

21 David Collier. Julie Hunt. Sean Nafziger. and Terra 
Breese attended A Night of Modern Drama presented by 
Macy's Men's Store and Maxim Magazine to benefit The 
Sports Club/Irvine's For Kids Only Foundation. 

22 South County Senior Services Executive Director Marilyn 
Ditty, TV personality Stephanie Edwards, emcee Jane Haas, and 
Cox Communications's Leo Brennan congratulated Tamara 
Breckenridge, 103, and Savino Frontino, 95, who were crowned 
queen and king of the 1 3th annual Seniors' Prom. 

23 Southern California Gas Company's Ella Abadir and 
Margaret Poshko presented Sutton Place Hotel President 
Charles Woo and General Manager Jean Pierre Lortal with a 
$505,497 incentive check because of the hotel's installation of 
a $1.6 million gas-fired cogeneration system that provides all 
of its electricity needs. OC 



Gloria Zigner ix the host of Let's Talk Business 
More on KUCI-FM (88.9) and on wn'w.kuci.org . 



.. And 




128 ORANGE COAST MARCH 200 3 



PHOTO 18: MICHAEL MUNSON; PHOTO 21: NANCY NEWMAN-BAUER 



naterial 




{ uiten&e jhu/sed /jgAt } 

^otoFacia 



pleasures and stresses 
or life, along with the 
passage of time tend to 
cause our skin to appear 
older. If you suffer from 
Rosacea, early aging changes 
and sun damage or jgLst 
want to improve you^fckin 
iimply and effectively^^ 
FotoFacial can help. Off^ing 
a sale, non invasive solujon 
hat can be tailored to youY 
individual condition and 
>e, 

photorejuvenation may be 
i he answer. 
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A Botox Cosmetic treatment 
is a simple, nonsurgical 
procedure that smooths the 
deep, persistent facial 
expression lines that have 
developed over time. In one 
ten-minute treatment, a few 
tiny injections relax the 
muscles that are causing 
those lines and keeps them 
relaxed for up to four 
months. With Botox 

Cosmetic, they'll know you 
look better, they just won't 

P know why 



Restylartfl 

\/iw iifr. roriqAfe/; ^^jc/'a/ co/Uom 




a/oHu^s l/V 

Now using hyaluronic acid 
to bind water imjpur skin, 

only Dr. Bonakdanis able to 
oiler a long-lasting and 
natural solution to the loss 
of fullness we all experience 
with aging. Restylane, a new 
collagen f iller, is available 
only at Dr. Bonakdar's office. 
The uses of Restylane are 
varied — it's a safe and 
semipermanent solution for 
lip enhancement and 
smoothing out wrinkles and 
folds. 



(A& office? of ^flo/iica QftonaAdar^, ase Aaoe atorAed /tare/' to create 
avis almos/di^re of carisixf, comfassioo/ and &o////iort&. 



yl// of 'H/r^ advanced cosmetic sAa/care jhrocednres 
are rwrts -iaoasiae-, re/ali/Je/y' jbaistz-free and reanire 

/it//& or na daamlime-. 




///ore se/f-a&G//rec/', 
6eauttp tmAindered. Q&e*. 



| /'//t/bortasit/y/, a>e s/taAe s//rej/ou^ fee/ 
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ii&bj/jHi/ coa/A t/irotaj/i/ oar door, U>'&> 
time (a faAe- care- of you/. 
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M. Bonakdai; M.n 



501 Superior Ave Suite 214 Newport Beach California 9266*, 949.548.5000 time/ to- taA& carts ofyou 
llinical Skincare Products Restylane Botox IPLFotoKtici.il Laser Wrinkle Removal Laser Vein Removal Laser'Hair Remove 






Honoring Sheriff 

Mike Corona 

with celebrity guests 

Arnold 

Schwarzenegger 
• 

Sugar Ray Leonard 
Shadier 



Orange County's Premier Sport Fundraiser 
An Evening of Boxing & World Title Kickboxing 

Martini Bar & Dinner • Live and Silent Auction 

Saturday, March 8, 2003 Reservations:71 4-258-3001 
Tables and Individual Tickets available 

Boxing brought to you by Sugar Ray Leonard Productions 




Proceeds benefiting Drug Use is Life Abuse and the Marconi Foundation for Kids 



MARCONI AUTOMOTIVE MUSEUM SATURDAY, MARCH 8TH, 2003 

1302 Industrial Drive, Tustin, California 92780 Phone:714-258-3001 • FAX: 714-258-9117 

www.marconimuseum.org 



master calendar 

OF ORANGE COUNTY 

march issue 

A listing of social and volunteer events that benefit local charities. 




by Sue Cannon 



4. 



People who truly make a difference in Orange County celebrate two very impressive 
anniversaries this month. 

First, Lois and Dr. Donald Verleur— who are driven as individuals and twice as 
powerful as a team — founded Olive Crest with the compassionate gesture of taking in a 
stranded, abused child. That act of kindness has led to a 30-year career of providing 
love, protection, and care to more than 20,000 abused and neglected children. Olive 
Crest's foundation as a non-profit organization began with one residential home in 
1973; today, the agency has expanded into four counties and three states. Their work 
has produced more than 22 residential homes, a licensed foster-care agency, a licensed 
adoption agency, and a specialized educational program. 

Locally, Olive Crest has also established a presence on our charitable scene by 
hosting one of Orange County's most impressive galas, the Black & White Ball. It is 
traditionally a sold-out event and boasts 800 guests and net proceeds of $350,000. 
But that's not all: A new Olive Crest support group, The Lighthouse Guild, has 
emerged, attracting a devoted membership of young movers and shakers. With the 
leadership of Debbie Painter and Marcy and David McKenna, the guild is creating its 
own distinguished fund-raisers, such as the Super Bowl and Halloween events and an 
upcoming golf tournament. Fortunately for Olive Crest, the Verleurs' compassion is 
mm . matched by others like them — as a team, they are making a 

• •. huge difference for children everywhere. 

Another volunteer deserving mention is Carol Kawanami, who 
•^tfb - \ will be honored at the annual Big Breathe Easy event this month. 

M^^^^B flHM She has spent decades dedicated to the community and, since 
T^^/j. 1972, fighting lung disease with the American Lung Association. 

She has served as the board president for the county and state 
chapters and the national office. A devoted public health nurse, 
Carol shone a spotlight on asthma at a time when it received little 
' attention from other organizations. She helped establish SCAMP 

Camp for kids with asthma; it is celebrating its 30th anniversary. 
Carol was also the former mayor of Villa Park and has passed a 
^^ BB I ^ J legacy of volunteerism to her daughter, who now serves on the 

— Clean Air Committee for the ALA-Orange County. 

We applaud these incredible people for 30-plus years of 
dedication and service! 

— Sue Cannon 
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MONDAY 



TUESDAY 



WEDNESDAY 



• Patron Brunch, Children's Hospital of 
Orange County, 714-532-8690. 




10 



• Taste for the Cute, North American 
Foundation for the Cure of Diabetes 

866-287-3669. 



* FOCIS on Dining, Orange Coast Interfaith 
Shelter, 949-717-7679. 

• Golf Classic Huntington Harbour 

Philharmonic, 714-8400597. 



16 



17 




23 



• CHOC Pndtinos Academy Awards Night Gala, 
Children's Hospital of Orange County 
Podrinos, 714-532-8684 



30 



Sr. Pmncc's Oh 

24 

• The eighth annual Muffin Spencei-Oevlin Mental 
Health Classic H.O.M.E.S. Int., 949-851-2766. 



31 




• Wine Tosrir^ hosted by The Newport Beodi BocrJws 
y -I, The leukemia and Lymphoma Society 

949-300-5103. 

• Music a la Mode - Caribbean Interlude, Upper 
Bay Committee PMharmonie Society 

949-675-2769. 




11 



18 



• Women's Voices luncheon, Women's Division 
of the Jewish Federation of Orange 

County, 714-755-5555, extension 222. 



25 



• KIDS Mark and Brian Celebrity Golf Tournament. 
T.J. Martell Foundation and Neil Bogorl 
Memorial Foundation 310-358-4970. 



• Ocean's Eleven— leom-X-Ireme, Alzheimer's 
Association of Orange County 

714-283-1111. 



12 



• Women of Distinction luncheon, Girl Scout 
Council of Orange County, 714-979-7900, 
extension 397. 



19 



• Big Toys for Space Cowboys, Pacific 
Symphony Orchestra, 714-755-5788. 
extension 264. 




26 



-- Morch 1: • Zoo Birthday Forty, Friends ol Santa Ana Zoo, 714-953-8555. 

Match 8: • Chinese New Veai Celebration: An Evening of Elegance, Pacific Symphony Orchestra, 

714-755-5788, extension 264. 

Match 8: • Golden West College Goto, Golden West College. 71 4-895-831 6. 

Morch 8: • Puffin' on the Ritz at the Paradise Pier, The Prentice Sdiool, 71 4-538-45 1 1 . 



March 8: • Festival of Wholes, Ike Oty of Dana Point, Dana Point Harbor Association, 

and the County of Orange, 888-440-4309. Also March 9 and Morch 1 5-16. 

March 8: • The seventh annual Mighty Ducks Casino Night, Multiple Sclerosis, Orange County 
Chapter, and Mighty Dudes Care, 949-752 -1680. 

March 1 5: • The 1 Oth annual Navigator Benefit, "Building the future," Newport Harbor High 
School, 949-515-6365. 
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FRIDAY 




SATURDAY 



• The fifth annual Spring Luncheon, Assistance 
I of Newport Mesa, 949-645-6929. 



• CHOC Follies, CMaWs Hospital of 
Orange Comity, 7 1 4-532-8690. Also March 1 5. 



• The 95th annual California State Conference, 
California State Society Daughters of the 
American Revolution 209-835-1295. 



20 



21 



• Fashion Show, 
714-637-9676. 



• An Evening at the Oscars, Orange County did 
Abuse Prevention Center, 714-543-4333, 
extension 503. 



27 



28 



• Night of Lights Silent Auction, Salem Lutheran 
Schools 714-6391946, 



• Dream Goto, JuvemV Diabetes Research 

949-5530363. 



• Celebration of Children, Court Appointed 
Special Advocates of Orange County, 

714-663-8271. 

• Art and Soul, Cure Autism Now, 

323-549-0500, extension 15. 

• Marrji Gros, Catbotk Charities of Orange 

County, 714-347-9328. 



8 



• Fight Night 5, Marconi Automotive Museum, 

714-258-3001. 

• Hearts for the Am, Orange County High School 
of the Arts, 714-564-3284. 

• Passport to Cuba: Destination Havana, Sound of 
Music Chapter of the Guilds of the OC 
Performing Arts Center. 949-759-9679. 



15 



•Block and White Boll, Oive Crest, 
800-55LKHILD (2445). 

• Bow+o-thon, Crohn's & CoRtis Foundation, 

714-547-8500. 

• Orange County Ir. Miss Scholarship Pageant, 
Orange County Jr. Miss Scholarship 
Program, 760-967-2864. 

• Wncfo-thon, Animal Rescue Foundation, 

949-240-2899, extension 3. 

22 

• Big Breathe Easy, American Lung Association 
of Orange County, 7 1 4-835-5864 

• The fifth annual Snowball— A Celebration of 
Adoption, Nlghtllght Christian Adoption, 

714-278-1020. 

• An Evening at the Oscars, Orange County Child 
Abuse Prevention Center, 714 -543-4333, 
extension 503. 



29 



• Treasures by the Sea, Assistance League of 
Huntington Beach 

714-596-9935. 

• St. Jude Medkol Center & Oomas de Caridad 
Annual Gala, St. Jude Memorial Foundation 

714-992-3033. 

• Night Fever Dinner Auction, St. Bonoventure 
School, 714-842 1850. 



event 
pick: 

EVENT 

CHOC Follies VII: As 
the Channels Turn— A 
Musical Romp Through 
TV Land, March 1 4 and 
March 15 

BENEFITS 

Children's Hospital of 
Orange County and 
CHOC at Mission 

MISSION 

The primary goal of the 
CHOC Follies is to raise 
community awareness of 
Children's Hospital of 
Orange County and 
CHOC at Mission, as 
well as raise funds in 
support of the hospital's 
mission to nurture, 
advance, and protect 
the health and well- 
being of children 

FACTS 

• In its seventh year, the 
event raised more than 
$1 .25 million 

• The cast is made up of 
Orange County's 
business, civic, social, 
and cultural leaders 

• It plays to sold-out 
audiences each year 

LOCATION 

The Grove of Anaheim 

INFORMATION 

714-532-8690 



March 22: • Olympians on Parade, Special Olympics -Orange County, 714-564-8374. 
March 29: • Spring Benefit. The Pegasus School, 714-964-1224. 
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april 



MONDAY 



TUESDAY 



WEDNESDAY 



• Wine Tosting hosted by 

The Newport Bench Bacchus Society, Die 
Leukemia and Lymphoma Society 

949-300-5 103. 

• The GuSds of the Otange County Performing Arts 
Centei Fashion Show and luncheon, Orange 
County Performing Arts Center 

714-556-2121. 



• The second onnuol Golf Tournoment, Cordelia 
Knott Wellness Foundation, 

714-569-0318. 



8 



• Silent Auction and Chompogne Brunch, 
Assistance League of Orange County 

714-839-3317. 

• South County Community Ouneoch Council Pool 

' Orange County's United Way 

949-263-4116. 

• The Jewish Tenors Concert, Jewish Community 
Center of Orange County, 714-755-0340. 



13 




• Easter in Fullerton, Christian Lite Center. 

714-526-5544. 



20 



Easih 



27 



j the Ocd; Cordelia Knott Wellness 

Foundation, 714-569-0318, extension 41 13 



• The S.O.S. Star Teom Onion Luncheon, Share 
Our Selves, 949-642-3451. 




• Fore the Kids Golf Classic, Juvenile Diabetes 
Research Foundation. 549-553-0363. 



April 5: • April in Venice — La Bella Festa, Alihtimer's Association of Orange County, 

714-283-1111. 

April 6: • Spring Concert: An Afternoon of Music, Cordelia Knott Wellness Foundation. 

714-541-9355. 



• Real Estate and Building Industry Luncheon, 
Orange County's United Way 

949-660-7600. 
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10 

• Ih« 2003 Orange County Arts Awords, Arts 
Orange County, 714-556-5160. 



17 




24 



• Rainbow of Hope, Tlx Newport Harbor 
Alumnae of Delia Delia Delta lor 
Pediatric Cancer Research Foundation 

949-721-3316. 




11 



18 



25 




• Block-tie Golo Event, Alzheimer's 
Association 714-283-1 til. 

• A Night at the Races, Junior League of 
Orange County, 949-2610823. 

• Senior Presents, Notional Charity League, 

714-846-7715. 

• City Nights, Assistance League of Santa 

Ana, 714-664-0547. 



12 



• Project Cuddle's fourth annual 5K, Project Cuddle, 

714-241-1244. 

• Spring Sp'egg'tncular, Friends of Santo Ana 

Zoo,714-95M555. 



19 



• San Juan Copisttono Walk for Diabetes, American 
Diabetes Association, 714-662-7940, 
extension 7443. 



26 



• Gifts of Life Run/Walk, The National Kidney 
Foundation, 714-5260181 

• Gala 2003, Orange County High School of 
the Arts, 714-564-3284. 

• The 30th Anniversary Annual Event, Women's 
Auxiliary Arthritis Foundation, 

714-731-4953. 



get your 
listing 
in the 
master 
calendar: 

INTERNET 

Any nonprofit can get a 
free listing by registering 
at orangecoast 
magazine.com 
(click on the 
Master Calendar 
button). Using your 
password, you can add, 
delete, or change a 
listing, or go to the 
instruction page 
for more information. 

FAX 

Send a complete 
listing form to 
949-862-0133. 
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Special Event Resource Guide 

A directory of service providers for all your event needs 



HOTELS & EVENT 
LOCATIONS 

[seven degrees] 
949-376-1555 
www.seven-degrees.com 

Bowers Museum of Cultural Art 

714-567-3600 

www.bowers.org 

The Four Seasons Hotel 

949-759-0808 

www.fourseosons.com 

Hyatt Regency Irvine 

949-975-1234 

www.hyott.com 

Newport Beach Marriott Hotel 

949-64O4000 

www.marriott.com 

Rancho Las Lomas 

949-548-2444 

www.rancholaslomas.com 

St. Regis Hotel Monarch Beach 
Resort & Spa 
949-234-3200 
www.stregismb.com 

Sutton Place Hotel 

949-476-2001 

www.suttonplace.com 

The Ritz-Carlton, Laguna Niguel 

949-240-2000 

www.ritzcarlton.com 

Robert Mondavi Wine & Food Center 

714-327-8300 

www.robertmondovi.com 

The Turnip Rose 
949-645-4050 
www.turniprose.com 

The Disneyland Hotel 

714-778-6600 

www.disneyland.com 

The Grand Colifomion Hotel 

714-635-2300 

www.disneyland.com 



Joe's Automotive Museum 

714-832-1717 

www.joesgarage.com 

Westin South Coost Plaza Hotel 

714-540-2500 

www.westin.com 

The Marconi Museum 

714-258-3001 

www.morconimusuem.org 

Strawberry Forms Golf Club 
949-551-1811 

www.strawberryformsgolf.com 

Pelican Hill Golf Club 
949-760-0707 
www.pelicanhill.com 
Tustin Ranch Golf Club 
714-730-1611 
www.tustinranchgolf.com 
Orange County Museum of Art 
949-673-4723 

www.pascalnewportbeach.com 
Sherman Library & Gardens 
949-673-4723 
www.pascolnewportbeach.com 

Santa Ana Performing 
Arts & Event Center 
714-55O0040 
www.SAPAEC.com 

CATERERS 

Craig's on The Table Catering 

949-515-8336 

www.craigsonthetable.com 

Joson's Cotered Events 

949-768-5150 

jasonscatering.com 

Sundried Tomoto Catering Company 
714-978-9463 

www.thesundriedtomotocafe.com 

Posh Party & Special Events 
714-556-6480 

The Upper Crust Catering 
949-6500223 



Culinary Adventures 

949-718-4631 

www.culinaryadventure.com 

Pascal's Catering 

949-261-6868 

poscalnewportbeach.com 

Clayton Shurley Real BBQ 
800577-4888 

VALET SERVICES 

Professional Parking Services 
949-7607025 

FLORAL 

Chris Lindsay Designs 

714-918-6010 

www.occasions.com 

LIMOUSINES 

Stor Coach Limousines 
714-974-9265 

Evening Stor Limousines 
714-524-8585 

GRAPHIC DESIGNERS 

Noelle Communications 
714-641-9000 

PRINTERS 

North Design Media 

949-642-6164 

www.northdesignmedia.com 

Metropolitan Printing 
714-5406500 

MASTER OF CEREMONIES/ 
AUCTIONEERS 

Charles S. Dreyer 

949-646-3921 

www.LoveYourBid.com 

SPECIAL EVENT PLANNERS 

Fiori Fresco Special Events 
562-691-2499 



SPECIAL EVENT 
PUBLICITY 

OC Public Relations 
949-857-0022 

AUDIO/VISUAL 
PRODUQIONS 

Rush Events 
714-270O324 

Insight Traductions 
949-435-1140 

Matrix Visual Solutions 
949-756-5500 

ENTERTAINMENT 

Wayne Foster Entertainment 
714-662-1900 

Stonebridge Productions 
714-639-1007 

Pro Audio & Lighting 

949-2604764 

www.proaudiodj.com 

INVITATIONS 

Elizabeth, The Social Secretary 
949-721-5733 

www.elizabethsocialsecretory.com 

Invitation Innovations 
949-6405244 

www.invitationinnovations.com 

Where's the Party? 
949-722-1803 

PHOTOGRAPHERS 

Ambrose Martin 
562-438-5093 

Mike Munson 
949-642-8572 



A special advertising supplement. 
For more information call Sue Cannon 949-857-0022. 
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• Home Tour of Son 
Cletnente— Copisftano Beach, 
American Association of 
University Women 

949-5100736. 



11 



• The 26th annual Golf 
Classic. St. Jude Medical 
Center and St. Jade 
Memorial Foundation. 

714-992-3033. 

• links to the Cute, The 
Susan G. Komen Breast 
Cancer Foundation, 

714-957-9157, 
extension 27. 



12 



• Shown Port Golf Tournament, 
Orange County Guild of 
the John Tracy Clinic 

714-73M527. 

• The second annual Italian 
American Celebrity Golf 
Tournament, The California 
Rabin Hood Foundation. 

714-582-0065. 



(tone's to 

18 

• Big Brothers Big Sisters of 
Orange County 5K/10K Rrxe 
and Kids' Fun Race, Big 
Brothers and Big 
Sisters of Orange 
Comity, 714-544-7773. 



19 



• F0CIS on Dining, Orange 
Coast Interfoith 
Shelter. 949-717-7679. 

• The setorvj annual Golf 
Tournament, Orange 
County High School of 
the Arts. 714-564-3284. 



may 



WEDNESDAY THURSDAY 



FRIDAY 



SATURDAY 



6 



• Wine Tasting hosted by 
The Newport Beoch Bacchus 
Society, The Leukemia 
and Lymphoma Society, 

949-300-5103. 





• Signature Event Potion 
Party, Bdkrt Pacrfiro 949- 
851-9930, extension 111. 



21 



• Spring Garden Tour, 
Lagurw Beach Garden 

flhV 949-494-4974. 

• Real Estate and Building 
Industry Luncheon, Orange 
County's United Way, 

949-263-6176. 



• Serious Fun Dinner Dance 
Gala, Human Options. 

949-737-5242, 
extension 211. 



8 



• The fourth annual 
Arisleio Awards. KOCE, 
714-895-5623. 



15 



• Premiere Signature Event, 
Bale! Pocifko 

714-841-5895. 




• Roger Williams Celebrity 
Luncheon, Big Canyon/ 
Spyglass Hill Committee 
of the Philharmonic 
Society of Orange 
County. 949-759-4894. 

• Annual Showcase, STOP- 
GAP, 714-979-7061. 



• Campaign Celebration, 
Orange County United 

Way, 94W60-76OO. 

• lauttes & Laurels, 
UC Irvine t 
Association, 

949-824-4551. 



• A Gala of Stars, Concordia 
University, 949-854-8002. 
extension 1862. 

• A Bid of Excitement 
Auction, Gavel Group, 

714-637-6365. 

• Tailgate for Trojans, 
Newport Sports 
Museum, 

949-721-9333. 



16 



10 



• i 



17 



• Duck-o-Trion, Huntington 
Beach Community Clinic, 

714-374-1951. 

• Heat-tofleart Gala, 
American Heart 
Association, 949-885-1517. 

• The 35th Anniversary 
Celebration, Pacific 
Chorale, 714-662-2345. 



24 



25 



26 



MtjeaW Dm 




29 



30 



•Relay for Life, American 
Cancer Society, 

949-261-9446, 
extension 636. 



31 



• La Musique a New Orleans, 
Pacific Symphony 
Orchestra, 714-755-5788, 
extension 264. 



" May 3: • Mordi Gras Casino Night, The Parkinson's and Movement Disorder Foundation 

714-378-5071. 



may3 
May 3 
May 5 



• Benefit Contemporary Art Auction, Huntington Beach Art Center, 714-374-1 650. 

• Soko University's International Festival on the Green, Soko University. 949-480-4081 . 

• Golf Tournament, Blind Children's Learning Center. 714-573-8888, extension 125. 
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SUNDAY 



MONDAY 



• Creon 





Classic Golf Tournament 


1 ] 


714-283-1 111. 


> j 








8 


9 


• Cboirmon's Cup— 


• The second annual Newport 


Golf at Pebble Beoch, 


Sports Museum Golf (loss*, 


Discovery Science 


Newport Sports 


Center. 714-913-5027. 


Museum. 949-721-9333. 


Through June 1 0. 


• The fourth annual Good 


• Season Finale, Orange 


Shepherd Communities Golf 


County High School of 


Uossic, Good Shepherd 


the Arts, 714-564-3282. 


Communities 




0OO-Z70-I500. 


** 

15 


16 




• Gorflnvitotionol2003, 




Discovery Science 




Center. 714-913-5027. 


tow's D*t 




22 


23 




•It*' Mi iiirual Serin 




FRIDAY 



SATURDAY 




Services Goll Classic. South 
County Senior Services, 

Inc., 626-798-8540. k 



29 



• Art of Dining XVI, Orange • Conservotion Doy, 
County Museum of Art Friends ol Santa Ana 

949-759-1122. Zoo. 714-953-8555. 



13 



14 




• Coso Tereso Annual Golf 
Classic. Casa Teresa, 

714-538-4860. 



•Candlelight Vigil. Nicole 
Brown Charitable 



949-283-5330. 

• CHOC Podnnos Comedy 
Night, Children's 
Hospital of Orange 
County Podrinos 

714-532-8684. 



18 




* The sixth annual Crecns' 
Clambake. Children's 
Bureau, 7 14-5 17-1 900, 
extension 213. 



21 



• The Cystic Fibrosis 
Foundation Guild Gala. 
Cystic Fibrosis 
Foundation 

714-938-1393. 




28 



• South County Community • From Heart to Art Quilt Show 

Outreach Council Cornmunity and Auction, Orange 

Excellence Breakfast, Orange County Quitters Guild 

County's United Way 949-499-1267. 
949-263-6116. 




• June 8: • The sixth onnunl Pancake 5k Race/Walk, Orange Comity Track dub. 949-497-3692. 
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SUNDAY MONDAY 




6 7 8 9 10 11 12 




27 28 29 30 31 
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UV Community is home to an ever-growing population of people 
who Are. Their volunteer efforts and donations help preserve our culture, 
adv^re the arts, cure diseases, and provide food and shelter to young and oli 



THE MAGAZINE OF ORANGE COUNTY 



NATIONAL 

MULTIPLE SCLEROSIS 

SOCIETY 



Walk th&Walk. 




This spring, join a quarter-million 
people across the U.S. to help raise 
funds to end the devastating effects 
of multiple sclerosis by taking part 
in the MS Walk! 

MS is a chronic, disabling disease of 
the central nervous system that strikes 
people in the prime of their lives. But 
there is hope. 



The National MS Society funds more 
MS research, offers more services for 
people with MS, and provides more 
professional education programs than 
any other MS organization in the world. 

For information about the MS Walks 
on Saturday, April 12, in Laguna Niguel 
and Orange, and Sunday, April 13, in 
Huntington Beach, call 1-800-486-6762, 
or sign up at mswalkoc.kintera.org. 



iris 



Ik 



SJe/> i>Y S-rep...C/oser 4o a. Cure. 



To register your nonprofit event build an 
event website and drive registrations online- 

-Goto www.orangecoast.com 
andchoose Master Calendar 



Powered by 



^ Kintera 



Find out how you can Achieve Kintera " for your organization today! 
www.kintera.com or 1 -866-KINTERA toll free 
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august 

WEDNESDAY THURSDAY FRIDAY SATURDAY 



• Golf Classic. Orange 
County Child Abuse 
Prevention Center. 

714-5434333, extension 503. 



31 



8 



• CHOC Podtinos Tennis 
Festival, Children's 
Hospital of Orange 
County Padrinos. 

714-532-8684. 





16 



23 



• Zoofoli, Friends of Santo 
Ana Zoo. 714-953-8555, 
extension II. 



29 



30 




Co 
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September 



SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 



• Komen Orange County Rote 
for the Cure, The Susan G. 
Komen Breast Cancer 
Foundation 

714-957-9157. extension 27 



Financial Strategies Conference 
for Women, r " 
Investing in Security and 
Education 949-568-2429. 



• Gni;. South Coast 

Repertory, 714-708-5504 




The fourth annual Crutsin' fat 
a Cure. Cnrisin' lot a 
Cure, 949-472-0499. 
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October 



TUESDAY WEDNESDAY THURSDAY 



FRIDAY 



SATURDAY 



• The 1 Otfi annual Mighty 
Rubber Ducky Derby, 
Children's Bureau, 

714-517-1900. 
extension 213. 



• CHOC Podrinas Golf Classic, 
Children's Hospital of 
Orange County 
Podrinos, 714-532-8684. 



8 



• The 25rh Anniversary 

Opening Night Gala Dinner, 
Pacific Symphony 
Orchestra 

714-755-5788, 
extension 264. 




• Orange County Wine Festivol 
ond Benefit Auction, Boys I 
Girls Clvbs of Garden 

Grove, 7 14-53OO430, 
extension 966. 

• lux and lennies Tennis 
tournament, Queen of 
Hearts Foundation 

949-631-1775. 



10 



11 



18 



• Boo at the Zoo, Friends of 
Santo Ana Zoo, 714-953- 
8555, extension 12. 



24 


25 




•Cottle Baron's Boll, 




American Cancer 




Society. 949-759-9022. 




• Project Cuddle Costume Boll, 




Project Coddle. 


1 


714-241-1244. 


31 





Huowfk 
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Pat's Champs is the PMEF's student 
program that offers children guidance 
and motivation at every grade level 
from elementary through high school. 

The curriculum focuses on life skills such as: 

Goal Setting 
Good Decision Making 
Developing a Positive Attitude 
Learning from Mistakes 
Community Involvement 



for mores isifiortncUtcnv orv how to- pa*-tLcipates: 

Pat McCormick Educational Foundation 

915 1/2 Electric Avenue 

Seal Beach, CA 90740 

562,493.3733 

562.493.7103 Fax 

info@patmccormick.org 



MP 



This advertisement was made possible through the generosity of the Crean Foundation. 
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november 



4 5 

• Boutique Noel, 
Assistance league of 

Orange, 714-532-5800. 




TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 




0 



8 



13 



n 



14 15 

•The 25th Anniversary 
Gala, STOP-GAP, 
714-979-7061. 



20 



21 



27 



Rmsm * 



3 



22 



28 



29 



december 



SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 



n 



5 6 

• White Elephant Sole ond 
Holidays with the Critters, 
Friends of Santa Ana 

Zoo, 714-953-8555, 
extension 12. 




21 



28 




13 



20 



29 



3 °ni 31 
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Need LASIK 




Then you need 
SAFETY 

^ACCURACY 

SAFETY - Dr. Weiss uses the Summit-Autonomous 
Ladarvision laser, the most advanced laser available 
anywhere. It produces the safest and most accurate 
results by tracking the position of the eye 4,000 times 
per second! 

ACCURACY - The Weiss Vertexometer is a patented 
measuring device used to get more accurate LASIK 
results. A paper concerning this new device was 
awarded Best Paper of a LASIK session at a recent 
major national laser vision correction meeting. 

Richard A. Weiss, M.D. 

Visit WWW. drweiSS.COm to learn 
more and see actual LASIK surgery. 

(949) 720-1400 

In Newport Beach since 1986 
Complimentary Consultations 



Surgery] 




Laser Vision 
Specialist 



Your eyes are too 
important to take 
for granted 



Don't get LASIK without 
getting an opinion from 

Weiss 

Cosmetic & Laser Vision Procedures 



ORANGE COUNTY REVEALED 

by Shoron Tetroult 
photography by Tony Sanders 



cientific mind 



obody likes to be told to shut up. I specially Dr. L : li/aboth 
Loftus. But that's essentially what the University of 
Washington did when it placed a gag order on Loftus. a world- 
renowned cognitive psychologist who in September joined the 
UC Irvine faculty as a distinguished professor. 

For nearly two years, the University of Washington scruti- 
nized her work on a controversial case involving repressed 
memory theory and ordered her not to speak about it. For an 
academic of Loftus 's stature, it was tantamount to being told to 
stand in the corner and not say a word. She has written 19 
books, lectured all over the world, testified in hundreds of court 
cases, and has been ranked by the Review of General 
Psychology as one of the most influential psychologists of the 
20th century. That she had devoted 29 years of her life to the 
university only added to the sting of being silenced. 

It all started in 1997, when Loftus, arguably the country's 
foremost skeptic of the repressed memory theory, decided to 
look into the case of a woman named Jane Doe. In 1984, when 
Doe was 6 years old and after her parents had become locked in 
a bitter custody battle, she met three times with a forensic eval- 
uator who vieotaped her recounting how her mother had physi- 
cally and sexually abused her. 

The case became a cause celebre for repressed memory ad- 
vocates, who believe that the brain can repress memories of 
traumatic events and that, with the aid of therapy, hypnosis, and 
dream analysis, those memories can be retrieved later. 

But Loftus — who has been a consultant in cases involving 
such high-profile individuals as Oliver North, Timothy 
McVeigh, Ted Bundy, and the late Cardinal Joseph Bernardin of 
Chicago — was skeptical. "I've seen no credible evidence that 
somebody can be subjected to years of brutality and have no 
memory of the abuse," says Loftus, who earned her doctorate 
from Stanford and proved in the laboratory that memory is 
highly malleable and prone to distortion by suggestion. Through 
detective work, Loftus learned the real identity of Jane Doe and 
eventually made contact with her mother. She also made contact 
with Doe's stepmother and was taken aback when the woman 
told Loftus that the charges of sexual abuse had ultimately 
helped to secure her husband's full custody of Doe. 
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Loftus began writing an article that would detail her findings 
on the case. But her work came to a halt in 1 999, after Doe is- 
sued a complaint to the university, claiming Loftus had invaded 
her privacy. Loftus maintains she didn't intend to reveal Doe's 
identity. Regardless, the university seized Loftus's files and 
placed a gag order on her while it investigated the charge. 

In July 2001, the university exonerated Loftus, but with one 
caveat — that she publish only what she had learned up to that 
date and that she have no further contact with those involved in 
the case without first obtaining permission. Loftus said she 
would leave if they didn't remove the restriction. The university 
balked, but only until Loftus received a job offer from UC 
Irvine. The caveat was removed, but it was too late. 

A little more than a year later, Loftus moved to UC Irvine as 
a distinguished professor — the highest honor conferred on fac- 
ulty — in the Psychology and Social Behavior, and Criminology, 
Law and Society departments. She spent the fall term guest lec- 
turing in many of her new colleagues' classes. And in January, 
she began teaching her own classes. She lives in a beautiful new 
house on campus and is enjoying the more temperate climate of 
Southern California. 

But the best is yet to come. In May, she will be installed as a 
fellow of the American Academy of Political and Social 
Sciences in Washington, D.C., and this summer, she will receive 
the 2003 Distinguished Scientific Award for the Applications of 
Psychology from the American Psychological Association. She 
is now at work on acceptance speeches that will touch on the 
Jane Doe case. 

Loftus is determined to have the last word on the matter out- 
side the professional arena as well. She has rewritten her will, 
removing the "sizable gift" that she had intended to leave to the 
University of Washington with one that more accurately reflects 
her sentiments. She draws a parallel between the witch hunts of 
the 17th century and the willingness of modern courts to convict 
someone based on repressed memories alone. So instead of 
money, she decided to bequeath her former employer a more 
symbolic gift: "I left them a broom." OC 

Sharon Tetrault is a freelance writer based in Balboa Island. 
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by David Lansing 



MY NEIGHBORHOOD 



whoa, Nellie 



auric married a Frenchman and went to Paris for two weeks, asking 

us to house-sit. Which is great because we live in a house with no 
bathrooms and a plastic tarp where my office and our bedroom used to be. gm ^ 
Actually. Laurie didn't ask us to house-sit as much as dog-sit. For Nellie, an ■ 
ancient, sad-laced beagle-terrier who. I think, has Alzheimer's. I'm not sure. • | 

But Nellie doesn't seem to recognize anyone around her. including Laurie. ^^^Hp 

and barks at her shadow, which seems a bit odd. | "^flf 

Here is Nellie's daily routine: In the morning she sits in a chair on the pa- 
tio facing Laurie's grapefruit tree, drooling a bit and trying hard to remember 
where she's seen this patio and tree before. After awhile, she gives up and 
takes a nap. When she wakes from her nap, she barks a few times, at noth- 
ing, then dozes off again. When it starts to get dark, she comes inside and 
slowly totters into Laurie's room, squeezes her corpulent body under the bed y 
and falls asleep, with a grunt, on a grungy green dog pillow. You wouldn't US 
even know she was there if it weren't for the gas. This is Nellie's life. 

If one believes in reincarnation and tries to figure out who Nellie was be- 
fore she became a sedentary beagle-terrier, I suppose you'd have to guess 
that she was perhaps a movie star who was a bit narcissistic and never 
had time for anyone else. So the gods decided this lifetime would be 
spent as a droopy old mutt who doesn't get much attention from anyone 
without passing gas first. Seems appropriate, don't you think? 

Do dogs commit suicide? Do they think about it? 1 think Nellie tried U 
to commit suicide at least twice while she was in our care. The first 
time, she waddled into the garage, found a party-sized plastic bag of red 
and green tortilla chips, left over from last Christmas, and ate the whole thing, in- 
cluding the plastic. Only a suicidal dog would do that. I've tasted those holiday- 
colored chips before and there's no way anyone could gag down more than 
one or two without an excellent pico de gallo, so for an elderly dog to 
eat the whole thing and wash it down with the plastic bag — well, 
there's just no other explanation. Fortunately, her attempt wasn't 
successful. A green and red mound, flecked with shredded plastic, (^Sf^^M 
was regurgitated on Laurie's kitchen floor in the morning, which is 
w here I stepped in it w hen I went to investigate w hat sounded like 
the sink backing up. 

Her attempts became more creative the next night when she pried open JmY 
the side gate and disappeared. This was no accident. Not for a dog as dis- 
tinctly immobile as Nellie. When we first started dog-sitting Nellie. I'd 
open the back door in the morning and beckon her to go outside, but it was 
just more effort than Nellie could muster, so I'd pick her up and carry her 
to the lawn, where she'd do her duty wherever I plopped her. 

Now, how far could an arthritic, depressed, vastly overweight beagle- 
terrier go, anyway? That's the question I first asked Jan, my wife, when 
we discovered Nellie's disappearance. "Just walk down the street," I 
told her. "She's probably sleeping on somebody's lawn. I'll stay here 
and wait, just in case someone found her and calls." 

No one was going to call. I knew that. I just didn't want to have to walk down the 
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street, like a drunken husband, yelling, 
"Nellie! Where are you girl? Come to dad- 
dy." So I put my pajamas on and climbed 
into bed with a copy of The New Yorker. 

A half-hour later, Jan was back. 
Without Nellie. "I can't find her," she said. 
I figured she needed a man's help. "Why 
don't you look for her in your car?" I 
thoughtfully suggested. 

I was about to go to sleep when the phone 
rang. "Are you missing a dog?" asked a 
woman. I told her we were and asked where 
she'd found Nellie. "At the intersection of 
Superior Avenue and PCH," she said. 

"That can't be," I said. 

"But it is," she insisted. "She was taking 
a nap in the middle of PCH. I don't know 
why she wasn't killed." 

The intersection was a good three or four 
miles away from Laurie's house. Which is 
why I'm quite certain that it was a suicide at- 
tempt. Why else would an old dog who 
found it taxing to move from the kitchen to 
the bedroom walk several miles, in complete 
darkness, to the busiest stretch of highway 
around and then take a nap? It was like the 
James Mason character in A Star is Born, a 
major movie star past his prime and on the 
way down, just going out for a "swim." 

I was so in shock that I idiotically gave 
her rescuer our home address rather than 
Laurie's. And then realized that, because 
Jan was still out on the hunt, I didn't have a 
car to get there. So, shortly before midnight, 
I jogged in my plaid flannel pajamas and 
bare feet the seven blocks home, where both 
the Good Samaritan and Nellie were wait- 
ing for me. 1 thanked her rescuer profusely 
and then wondered how I was going to get 
the morose beagle mutt home again. 

I don't know if you have ever carried a 
fat, elderly, gaseous, depressed dog seven 
blocks in the middle of the night while 
wearing only your pajamas, but let me tell 
you, it's not a pretty sight. I figured it was 
all karma. Obviously, in a previous life I'd 
been mean to an ugly girl or something. 

It took about 20 minutes to carry Nellie 
home. When we got there, I gave her a bowl 
of water, then picked her up and carried her 
into the bedroom. That night she slept on top 
of the bed between me and Jan. And hardly 
whimpered at all. Even when she had gas. OC 

David Lansing of Newport Beach is a 
travel writer and essayist. His e-mail ad- 
dress is davidlansing@adelphia.net . 
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Tradition runs deep in the Avila family. 
Although much has changed in the 37 
years since Salvador and Margarita Avila 
moved from central Mexico to Huntington 
Park and opened a small restaurant called 
Avila's El Ranchito, much has remained the 
same. Take the recipes, for instance. Eat at 
any of the eight El Ranchito restaurants and 
you will be served fare based entirely on 
Margarita's original recipes. So many years 
later, the recipes are still the reason for the 
chain's success. 

"Nobody messes with Mama Avila's 
recipes," laughs Maria-Elena Avila, the 
second-youngest of five siblings and the 
one who has come closest to taking her 
mother's place in the kitchen. Maria-Elena 
has the unofficial responsibility of develop- 
ing new dishes and uses the Costa Mesa 
restaurant as her testing ground. If the new 
dishes pass the taste test with its customer 
base, comprised largely of Hispanics who 
expect authentic Mexican fare, then they'll 
likely end up on the menus at the other 
restaurants. "I'm working on new dishes all 
the time, but they are always based on my 
mother's recipes." 



this page: Margarita and Salvador Avila. 
opposite page, from left: Margarita, 
Victor, Stephanie, Mariz, Salvador Jr., 
Marybelle, Sergio, and Maria-Elena Avila. 
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OOM WITH A VIEW IS AN UNDERSTATEMENT 




NESTLED along the coastline op Lacuna BEACH, Montage Resort & Spa 

OFFERS THE COMFORTABLE ELEGANCE OF AN AUTHENTIC SEASIDE RESORT WITH 
SPECTACULAR OCEAN VIEWS FROM EVERY ROOM. FIND TRANQUILITY. INDULGE IN 
CULINARY DELIGHTS. LET THE GENTLE OCEAN BREEZES INSPIRE YOU. 
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PC FAMI LIES 

Another tradition that has withstood 
the test of time is that of family owner- 
ship. The El Ranchito restaurants are 
quite successful. While the family won't 
disclose revenue figures, they will say 
they've averaged about a 10 percent 
growth each year in business. Such suc- 
cess has caught the eye of several large 
restaurant chains and resulted in more 
than a few offers to buy. Always, 
though, the Avilas have steadfastly re- 
fused to sell. 

"We believe that the reason we are so 
successful is because we are a family- 
run business. This is our lifestyle and we 
take tremendous pride in it," says Victor, 
the second-oldest son. 

Except for the younger Margarita, 
who broke from tradition to become a li- 
censed clinical social worker with a 
practice in Newport Beach, each of the 
five Avila children owns or operates at 
least one restaurant. The eldest, 
Salvador Jr., operates the Lake Forest 
restaurant; Victor owns the Long Beach 
and Santa Ana restaurants; Maria-Elena 
oversees the Costa Mesa El Ranchito; 
and Sergio operates restaurants in 
Huntington Beach, Corona del Mar, and 
on the Newport Peninsula, which was 
the first to open in Orange County, in 
1975. Plans are underway to open two 
more restaurants in the next year. 

With success has come responsibility. 
Increasingly, the Avilas, who reside in 
Newport Beach, Newport Coast, and 
Corona del Mar, are being tapped to 
help build bridges between the county's 
local population and its growing 
Hispanic community. It is a natural fit 
for a family that remains tremendously 
proud of its Mexican heritage while at 
the same time so thoroughly embodies 
the American spirit. 

"Our father taught us as children to 
always be proud of our culture and our 
language," says Maria-Elena, who, like 
her brothers and sister, was born in 
Mexico and moved to this country when 
she was a child. "And both of our par- 
ents instilled in us the importance of 
taking an active role in our community." 

Their activism has taken many forms. 
Victor is on the board of directors for 
Mission Hospital and was the original 
chairperson of the Latino Leadership 
Board, an organization that raises money 
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Mama Avila 



"Our father taught us 

as children 
to always be proud 
of our culture and 
our language." 

— Maria-Elena Avila 



for underprivileged residents of South 
County. The group recently funded a 
mobile diabetes-testing unit. 

Maria-Elena worked with the 
Newport-Mesa Unified School District, 
Vanguard University, and UC Irvine to 
create a center on Costa Mesa's West 
Side that provides guidance on higher- 
education opportunities. She has also 
served on boards and foundations at 
Coast Community College District, 
Vanguard University, United Way, and 
UC Irvine. 

Margarita, who has a master's degree 
from USC, is active in the university's 
Mexican-American Alumni Association; 
Sergio is involved in cleanup efforts for 
Newport Beach's Back Bay and fund- 
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Regain Lost Close-Up Vision 

Introducing CK... The first non-laser 
treatment for farsightedness. Restore 
vision quickly, safely and painlessly. 

Eliminate the frustration of misplaced 
eyeglasses while improving your image. 

Call 800-353-3900 TODAY 

for a complimentary consultation! 
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raising for local elementary schools, the 
University of San Diego, and UC 
Berkeley: and Salvador Jr. consistently 
lends his time and resources to his sib- 
lings' causes. 

The Avila family was involved in the 
founding of the Orange County 
Hispanic Education Endowment Fund, 
which works with businesses to raise 
scholarship money for needy students 
from elementary school through gradu- 
ate school. 

"We believe that the key to everything 
in life is education. Without education, 
there is no progress," says Victor, who 
also raises scholarship money for 
Berkeley-bound students, where his son, 
Marcus, is an American literature major. 
"By helping to educate children, not just 
Latinos, but all children, we are helping 
mankind in general." 

It remains to be seen whether the 13 
grandchildren of Salvador and Margarita 
Avila will carry on the family tradition 
and become restaurateurs. So far, 
Victor's son. Michael, a general manag- 
er at the Huntington Beach restaurant, is 
the only one to work full time in the 
business. Maria-Elena's daughter is an 
attorney, and the remaining 1 1 are in 
high school and college. 

While it would be nice to be succeed- 
ed in business by their offspring, the 
Avila children say it is not essential. 
"The most important thing for our fami- 
ly is family," says Maria-Elena. "It is 
our strength and our foundation and will 
always be so." OC 

Sharon Tetrault is a freelance writer 
based in Balboa Island. 
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BEYOND THE LABEL 



^ March madness 



by Ron Loutherbock 



ell, all die great holidays in December. January, 
and lebruarv have come and gone. All those 
presents, resolutions, celebrating presidents and great 
sales. Now. it's March. Poor March was left out when 
it comes to national holidays, but not to worry. This 
month has some really dally holidays, according to the 
Internet. And. as you might suspect, there are many 
wine choices for each of them. 

Starting off with a bang, on March 1 we can cele- 
brate National Pig Day. With roast pork, one has a 
choice of a rich white wine, such as a Chardonnay, or 
a very light red wine, such as a Beaujolais or 
Valpolicella. If the dish has a rich sauce, you can go 
up a flavor notch to Merlot, Zinfandel, Burgundy, 
or Pinot Noir. If you missed March 1, fear 
not — March 7 is National Crown Roast of Pork 
Day. Act accordingly, and bring out a nice 
Bordeaux for this dish. 

March 4 is Holy Experiment Day. I don't 
know if this wine tip qualifies as holy, but 
this would be the perfect time to try that 
new wine you have heard of and are just 
dying to sample — a New Zealand 
Sauvignon Blanc, some of the new, tasty 
wines from Australia, or a wine that 
might be difficult to pronounce, so just 
point to it. 

Are you panicked by this seemingly 
haphazard method of wine selection? 
Well. I have good news for you — March 
9 is Panic Day. If you are panicked about 
what wine to choose for a party. 
Champagne is always a good choice. It's 
also a good day to explore the versatility 
of Pinot Noir. California sparkling wines 
are excellent values these days. 

Soon we come to March 15, the Ides 
of March. A not-so-funny thing hap- 
pened on the way to the Forum that day. 
"Et tu, Brute? Then fall Caesar." Did you 
know that the Romans loved wine? Pliny 
tells us that the hot wines in Rome dur- 
ing the Empire included Amarone, a rich 
wine made with partially dried grapes, 
which is still going strong today. Another 




popular choice was Greco di Tufo, which is still around 
as Lacryma Christi. Julius most likely quaffed an 
Etruscan w ine called Sangiovese, which, of course, is 
the main grape of Chianti. And, for dessert, there was a 
grape called Uva Apiana, which is very much like to- 
day's Muscato. Romans loved wine and planted grapes 
all over the lands they conquered. So this would be a 
great day to hail Caesar by enjoying any of the hun- 
dreds of great Italian wines — Barolo, Chianti, 
Nebbiolo, Prosecco, Valpolicella, Bardolino. 
Barbcresco, Pinot Grigio. 

March 19 is Poultry Day. Chicken is such a versa- 
tile dish and, again, you might choose the wine that 
goes with the sauce. Light chicken dishes match 
beautifully with lighter Chardonnays, Sauvignon 
Blanc, and Pinot Gris. Slightly richer dishes call 
for rich Chardonnays or light Pinot Noirs. Spicy 
barbecued chicken matches well with light 
Cabernets or rich Zinfandels. 

March 20 is Proposal Day. Here, I would 
cut to the chase and go for a lovely rose 
Champagne. The 21st is Fragrance Day, 
and to celebrate that important holiday, 
open a bottle of that most fragrant wine, 
Viognier. 

Another important festival occurs on 
March 24: National Chocolate-Covered 
Raisins Day. I haven't done a lot of re- 
search on this wine and food match, but a 
nice dessert wine might do — a light Port or 
a French or California late-harvest wine. 

Finally, March 31 is worth noting be- 
cause it is both National Clams on the 
Half Shell Day and also Cesar Chavez 
Day. You might want to find some of the 
excellent Mexican wines that are just 
coming into the United States. Monte 
Xanic is one worth looking for. Wrap up 
both holidays in one by enjoying a white 
wine with some of those clams. OC 

Ron Loutherback is the proprietor of 
The Wine Club in Santa Ana, a leading 
premium wine-only retailer in the Western 
United States. 
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RESTAURANT & TERRACE 
949/496-6146 



www.cannonsrestaurant.com 
34344 Street of the Green Lantern, Dana Point 



DINING a ENTERTAINMENT 



Portofino Ristorante Italiano in La Habra has been 
named a Gold Award Winner by the Southern 
California Restaurant Writers Association since 1993, 
and it is the perfect spot for a romantic dinner or family 
gathering. You'll find an extensive menu of fine Italian spe- 
cialties along with delicious gourmet selections such as 
rack of lamb, filet mignon, milk-fed veal, and fresh 
seafood. The atmosphere here is Italian elegance at its 
best, featuring Romanesque Italian paintings and sculp- 
tures. Portofino's famous house bread, pastas, and 

desserts are made fresh 
daily on the premises, and 
the extensive wine list fea- 
tures labels from around 
the world, including some 
of the finest wines of 
Italy. Portofino also has 
a full bar featuring wine 
tasting on Wednesday, 
and a piano lounge from 
7:30 to 10:30 p.m. on 
Friday and Saturday 
nights. 651 West 
Whittier Boulevard, La 
Habra. (714) 680-331 1. 





TOP: Portofino Bistoi 

[taliano 

MIDDLE: Seoul Garden 
Barbecue Buffet 




2Teat FINDS 



These popular eateries may be off the beaten path. 

lull each is well worth tin* trip 



Looking for international cuisine served in a relaxed, family 
atmosphere? Visit Seoul Garden Barbecue Buffet in 
Tustin. This classic Korean eatery has attracted many loyal 
customers over the years, including a large contingent 
from the nearby business community, owner Cholye An 
says. The restaurant is famous for its mouth-watering bar- 
becued short ribs and other Korean specialties, along with 
many American favorites. What makes it fun is that each 
table gets to barbecue its own fresh seafood, chicken, or 
beef, and you can also partake of the fresh sushi and all- 
you-can-eat salad bar. It's a lively and unique place to 
host your next birthday dinner! 13828 Red Hill Avenue, 
Tustin. (714) 773-9292. 

Finbar's Italian Kitchen in Seal Beach is one Orange 
County restaurant that should make everyone's must-visit 
list. This popular dining spot (with another location in 
Costa Mesa) was named for a parish and school in the 
neighborhood of Bensonhurst, Brooklyn, where the own- 
ers grew up. The menu features New York-style macaroni, 
pizza, salad, chicken, and seafood dishes, and all menu 
items are homemade daily using three generations of fami- 
ly recipes. Finbar's Italian Kitchen also specializes in 
California-inspired dishes such as barbecue chicken and 
garlic shrimp pizzas, and tequila chicken pasta. The 
restaurant's original location in Seal Beach is a popular 
neighborhood haunt that is perfect for a casual, intimate 
evening out. Finbar's second location in Costa Mesa, in 
the Metro Pointe Center, is the ideal date-night, dinner- 
and-a-movie venue. Prices are reasonable, and you can 
enjoy at least 20 wines by the glass. 550 Pacific Coast 
Highway, Suite 111, Seal Beach, (562) 430-4303; 901 -C 
South Coast Drive, Costa Mesa, (714) 641-3000. 

SEOUL GARDEN BARBECUE BUFFET PHOTOGRAPH B* CHRIS BLISS 
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Orange Coast uses the following symbols for the 
Dining Guide: AE American Express, CB —Carte 
Blanche. D Discover. DC Diner's Club. 
MC — MasterCard and V — Visa. Single entrees are rated 
as inexpensive — under SIO: moderate— $10 to $20: and 
expensive — S20 and up. To advertise in this section, 
please call 949-862-1 133. 

aliso viejo 

dining 

■ OPAH. 26851 Aliso Creek Road. 949-360-8822. 
Open from 11:30 a.m. to 10 p.m. Sunday through 
Thursday and from 1 1 :30 a.m. to 1 1 p.m. Friday and 
Saturday . I he American-style cuisine features hazel- 
nut-crusted halibut, grilled Hawaiian opah. cioppino 
and filet mignon. Live music is played Wednesday. 
Thursday and Sunday. Moderate. Casual. MC. V. 
AE. D. DC and reservations accepted. 
ROM\\OSM\( VKOM GRILL. 26641 UigO 
Creek Road. 949-425-0180. Open from 1 1 a.m. to 10 
p.m. Sunday through Thursday and from 1 1 a.m. to 
1 1 p.m. Friday and Saturday. The chain serves 
Southern and Northern Italian cuisine and dishes 
such as lobster ravioli and pizza. Moderate. Casual 
to semi-dressy. All major credit cards and reserva- 
tions accepted. 

anaheim 

dining 

■ ANAHEIM WHITE HOUSE. 887 South Anaheim 
Boulevard. 714-772-1381. Open for lunch from 1 1:30 
a m. to 2 p.m. weekdays: open for dinner from 5 to 
10 p.m. daily. The Northern Italian cuisine includes 
lobster ravioli, rack of lamb, sand dabs. Grand 
Marnier souffles. A keyboardist plays Thursday 
through Saturday. Full bar. Yalct parking available 
during dinner hours. Expensive. Business casual. V, 
MC. AE accepted. Reservation recommended. 

■ BENIHANA. 2100 East Ball Road. 714-774-4940. 
Open for lunch from 1 1 :30 a.m. to 2 p.m. weekdays 
and from I to 4 p.m. Saturday and Sunday: open for 
dinner from 5 to 10 p.m. Monday through Thursday, 
from 5 to 1 1 p.m. Friday, from 4 to 1 1 p.m. Saturday 
and from 4 to 9 p.m. Sunday. Steak, chicken and 
seafood are served in "Teppan-sty le" meals complete 
with soup, salad, appetizer, vegetables, entree, rice & 
lea. Moderate. Casual. All major credit cards and 
reserv ations accepted. 

■ CATAL RESTAURANT AND UVA BAR. 1580 
Disneyland Drive. 714-774-4442. Open from II a.m. 
to 1 1 p.m. Sunday through Thursday and from 1 1 
a.m. to midnight Friday and Saturday. Located in 
Downtown Disney, this restaurant offers creative and 
innovative pan-Mediterranean cuisines, with influ- 
ences from Spain. France and Italy, fry pan-seared 
sea scallops on top of grilled bay artichokes and risot- 
to, grilled rib-eye steak or spicy Moroccan lamb. 
Outdoor dining is available. Moderate. Casual. All 
major credit cards accepted. 

■ CHEVY'S, 8200 East Santa Ana Canyon Road, 
714-974-6703. Open from 11 a.m. to 10 p.m. 
Sunday through Thursday and from 1 1 a.m. to 1 1 
p.m. Friday and Saturday. The chain specializes in 
freshly made Mexican food with daily fish spe- 
cials, mesquite-grilled fajitas and traditional 
Mexican favorites. Inexpensive to moderate. 
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The Premier Steak &c Seafood House 
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eafood 



FEATURING STONE CRAB CLAWS FROM FLORIDA 
ABALONE AND ALASKAN KING CRAB LEGS 

SWORDFISH, SALMON & HALIBUT LOBSTER THERMADOR 
MARYLAND SOFT SHELL CRAB AUSTRALIAN LOBSTER TAIL 
BOUILABAISSE CALAMARI STEAKS 
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PROUDLY SERVING ALL PRIME BEEF 



PRIME RIB 
RIBEYE 
DELMONICO 
PORTERHOUSE 

STEAK DIANE (PREPARED TABLE-SIDE) 



NEW YORK PEPPER STEAK 
(PREPARED TABLE SIDE) 
FILET MIGNON 
VEAL CHOPS 



TABLE SIDE DESSERTS SUCH AS BANANAS FLAMBE. 
CHERRIES JUBILEE & CAFE DIABLO 



Weekday Luncheon Blue Plate Specials 

Sunday and Monday Night Dinner specials 
Offered all Evening 

entries Served With Your Choice of Soup or Salad, 
Lumpy Mashed Potatoes or Rice Pilaf 

Over 30 Entrees To Choose From 



NEWPORT BOULEVARD AT COAST HIGHWAY 
NEWPORT BEACH • 949-645-7077 
wvwv.TheArchesRestaurant.com 
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NEWPORT BEACH • 949.721 .1222 
www.BaysideRestaurant.com 



IRVINE •949.752.5222 
www.Bistango.com 

PLEASE CALL FOR 
y^Nj^ CATERING INFORMATION 




Casual. All major credit cards accepted. 

HASTTNG'S GRILL at The Hilton Anaheim. 777 Convention Way. 714-740-4422. Open from 6 to 10:30 
p.m. daily. Steaks, poultry and fresh seafood are prepared w ith a Pacific Rim Hair in a rich mahogany setting. 
The restaurant has an extensive wine list and is a Gold Award winner. Moderate. Semi-dressy to dressy. All 
major credit cards accepted. 

HOUSE OK BLUES. 1530 South Disneyland Drive. 714-778-BLUE (2583). Open from 11:30 a.m. to 
midnight daily. The Delta-inspired cuisine includes pan-seared voodoo shrimp and Creole seafood jambal- 
aya. A Gospel Brunch is held at 1 1 a.m. every Sunday. Valet parking is available. Moderate. Casual. V. 
MC. AE, D accepted. 

MR. STOX. 1 105 Hast Katella Avenue. 714-634-2994. Open for lunch from 1 1:30 a.m. to 2:30 p.m. Monday 
through Friday: open for dinner beginning at 5:30 p.m. daily. The contemporary cuisine features Mary land crab 
cakes. L'SDA prime steaks, rack of lamb, and homemade bread, pastries, and pastas. A pianist plays every night 
in the dining room. Happy hour, including complimentary hors d'ocuvrcs. takes place from 4 to 6 p.m. in the 
bar. Valet parking is available. Expensive. Semi-dressy. All major credit cards and reservations accepted. 
NAPA ROSE, Disney's Cirand Californian I lotel. 1 600 South Disneyland Drive. 7 1 4-300-71 70. Open for din- 
ner from 5:30 to 10 p.m. daily: open for brunch from 1 1 a.m. to 2 p.m. Sunday. The restaurant specializes in 
California Wine Country cuisine prepared by acclaimed chef Andrew Sutton in surroundings inspired by the 
Arts and Crafts style. Moderate to expensive. Casual to dressy. V, MC, AH. C*B. DC and reservations accepted. 
PAVIA at The Hilton Anaheim. 777 Convention Way. 714-740-4419. Open from 6 to 10:30 p.m. daily. 
Classic Northern Italian dishes are served amid the ambiance of a Mediterranean villa. There is an extensive 
w ine list, and the entertainment showcases love songs and show tunes by Jerry & Victoria. Moderate. Semi- 
dressy to dressy. All major credit cards accepted. 

RALPH BRENNAN'S JAZZ KITCHEN. 1590 South Disneyland Drive. 714-776-5200. Open from 1 1 a.m. 
to 1 1 p.m. daily: Sunday brunch served from 1 1 a.m. to 3 p.m. This Downtown Disney restaurant offers indoor 
courtyard and outdoor dining for the Creole and Cajun cuisine. Dishes include fried Louisiana oysters and ba- 
nanas Hosier for dessert, w hile strolling musicians entertain in the background. There is a full bar Moderate. 
Casual. All major credit cards accepted. 

SPAGHETTI STATION, 999 West Ball Road. 714-956-3250. Open from 1 1 a.m. to 10 p.m. daily. An Old 
West museum-like setting will entertain patrons dining on a variety of spaghetti dishes. Moderate. Casual. All 
major credit cards accepted. 

THE TANGERINE GRILL AND PATIO. 1030 West Katella Avenue. 714-772-1 186. Open from 7 a.m. 
to 10 p.m. daily. The menu of California cuisine features dishes such as chicken tangerine and Santa Maria 
strip steak. Diners can also enjoy eating on the outdoor patio. Expensive. All major credit cards and reserva- 
tions accepted. 

YAMABUKI, 1717 South Disney land Drive. 714-781-DINE (3463). Open for lunch from 1 1:30 a.m. to 2 
p.m. and open for dinner from 5:30 to 10 p.m. daily . This award-winning Japanese restaurant serves tempura. 
beef and chicken teriyaki. sushi and sashimi. and other traditional dishes. Sushi bar and Tatami Room. 
Moderate. Casual. V. MC. AE. CB. DC and reservations accepted. 

entertainment 

ARROW HEAD POND, 2695 East Katella Avenue. 714-704-2701. The home of sports, concerts and family 
entertainment. There are sev eral concession stands and vendors, including a Mighty Ducks store. 
DISNEY ICE, 300 West Lincoln Avenue. 714-535-RINK. Call for information on various sessions thai are 
held at this ice rink, w hich is the official practice site for the NHL's Mighty Ducks. 

DISNEYLAND, 1313 South Harbor Boulevard. 714-781-4565. Open daily, w ith extended hours on weekends 
and major holidays. Eireworks are on Hriday and Saturday nights, nightly during the summer. The 85-acre park 
offal the classic Disney storytelling experience and features 60 attractions and rides, parades and musical en- 
tertainment, as well as several shops and restaurants. 

DISNEY'S CALIFORNIA ADVENTURE, 1313 South Harbor Boulevard. 714-781-4565. Open daily, with 
extended hours on weekends and major holidays. This 55-acre park celebrates the uniqueness of the Golden 
State with 25 attractions, giving guests a taste of the state's fun. diversity and lifestyle. Also featured are pa- 
rades, musical entertainment, shops and restaurants. 

DOWN TOWN DISNEY, 1500 South Disneyland Drive. 714-300-7800. Open from 7 a.m. to 2 a.m. daily. 
Free parking available. An exciting public esplanade of themed dining, shopping and entertainment; among the 
37 venues are AMC Theatres. Catal Restaurant. ESPN Zone. La Brea Bakery Cafe. Naples Ristorante e 
Pizzeria. Rainforest Cafe. Ralph Hrennan's Jazz Kitchen. V Arriba V Arriba and World of Disney. 
HOUSE OK BLUES, 1530 South Disney land Drive 714-778-BLUE (2583). An eclectic lineup of local and na- 
tional acts plays at the famed club. Cheek the House of Blues calendar or go to w ww.hob.com . 
PLAZA GARIBALDI. 1490 South Anaheim Boulevard. 714-758-9014. Dinner theater offers Latin American 
music and culture, as well as country-style Mexican cuisine and Boliv ian and Argentinian wines. Call for show 
times. MC. V accepted. 



anaheim hills 



lining 



BELLA CUCINA. 470 South Anaheim Hills Road. 714-283-0667. Dinner served from 4 to 10 p.m. every 
day. The menu features Italian cuisine and dishes such as pork chops and filet mignon. The full bar is open 
from 4 p.m. to midnight Sunday through Thursday and from 4 p.m. to 2 a.m. Friday and Saturday . Happy hour 
is from 4 to 7 p.m.. and live jazz is played from 7 to 1 1 p.m. Friday and Saturday. Patio seating is available. 
Moderate, C asual. All major credit cards and reservations accepted. 
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THERE'S A LITTLE ITALY DEEP INSIDE US ALL. 

At Maggiano's, great and abundant food is a celebration, a shared experience, a love 
affair between all that is American and all that is Italian. From authentic pasta to prime 
steaks and seafood, it's all made from scratch — always robust, hearty and memorable. 

MAGGIANO'S 

LITTLE ITALY 




IJ 




^SENTLEM 



((Everyone's In Love 
— And It's Catching! 

They're yoxmg. They're rich. 

They're best friends. But 
only one of them is a gentle- 
man in Shakespeare's roman- 
tic romp about tour star- 
crossed lovers — and a 
dastardly dog. 





by W illiam Shakespeare 
Directed by Mark Rucker 



HONORARY PROOUCERS: 
DAVID R WHITE II / HASKELL & WHITE, LLP 

MEDIA PARTNER 

OC BUSINESS JOURNAL 



February 21 - March 30, 2003 | Low-priced previews begin February 21 



FOR TICKETS, CALL (714) 708-5555 

OR BUY ONLINE AT WWW.SCR.ORG 



V v S Orange County's Tony Award-winning Theatre 

qpTT South Goast Repertory 

X. FOUNO THEATRE CENTER • 655 Tovm (enter Drive, too Mew, « 92626 • 



Sejerslrom (oiler la the 4rts 



MTOaMICK&SCHM|CK'S 

SEAFOOD RESTAURANT 



"Best Seafood 
Restaurant in 
Orange County. " 

- Orange Coast 
Magazine 

Daily printed menu featuring 
more than 40 varieties of fresh 
seafood flown in daily 

Also serving steaks, chicken, 
pastas & salads 



The FRESH Seafood Authority < 



"A lively bistro-type place..." - USA Today 
• Full service bar featuring hand-shaken cocktails with fresh-squeezed juices • Banquet facilities 
• Live Music Thursday through Saturday • Extended late night hours • Complimentary valet parking 

2000 MAIN ST. (BETWEEN VON KARMAN & MACARTHUR) • IRVINE • (949) 756-0505 
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Hill OYSTER SEAFOOD GRILL, 5636 East La 
Palma Avenue. 714-777-5002. Open for lunch from 
11:30 a.m. to 2:30 p.m. Tuesday through Kriday: 
open for dinner from 5 to 0 p.m. Tuesday through 
Sunday. The grill's seafood specialties include black- 
ened shrimp. Moderate. C asual. All major credit 
cards and reservations accepted. 
CIAO ITALIAN KITCHEN. 416 North 1 akevic« 
Avenue. 714-282-2220. Open from 11:30 a.m. to 
2:30 p.m. Monday through Fridav and from 5 to 9 
p.m. daily. This Italian bistro is casual and relaxed, 
yet elegant, with a romantic rustic charm reminiscent 
of Venice. The menu is regional Italian, with an em- 
phasis on Venetian homemade cooking, and it fea- 
tures home-baked bread, hand-stretched pizzas, and 
traditional dishes made from scratch. Looted where 
the 91 and 55 freeways meet, across from Kaiser 
Permanente Hospital. Moderate. Casual. All major 
credit cards and reservations accepted. 
FOSCARI ITALIAN CUISINE, 5645 East La 
Palma Avenue. 714-779-1777. Open for lunch from 
1 1:30 a.m. to 2 p.m. weekdays: open for dinner from 
5 to 9 p.m. Sunday through Thursday and from 5 to 10 
p.m. Friday and Saturday. Specialities of the house in- 
clude fresh pastas, fresh fish, and homemade desserts 
and bread. There is an extensive wine list and full bar. 
Moderate. Casual. All major credit cards and reserva- 
tions accepted. 

FOXFIRE, 5717 East Santa Ana Canyon Road. 714- 
974-5400. Open for lunch from 1 1 :30 a.m. to 2:30 
p.m. weekdays: open for dinner from 5 to 9 p.m. 
Monday through Thursday and from 5 to 10 p.m. 
Friday and Saturday. Sunday brunch is served from 
10 a.m. to 2 p.m. The restaurant features Continental 
cuisine. Moderate. Casual. All major credit cards and 
reservations accepted. 

MAXWELL'S, 5747 Santa Ana Canyon Road. 714- 
974-5100. Open from 10 a.m. to la m. Sunday, from 
I la m. to l.i in Monday, and from 1 1 a.m. to 2 a.m. 
Tuesday through Saturday. The restaurant features 
mouth-watering seafood. Moderate. Casual. All ma- 
jor credit cards and reservations accepted. 
ROSIN E'S. 721 South Weir Canyon Road. Suite 125. 
714-2S3-5I4I. Open from II a.m. to 9 p.m. Monday 
through Thursday, from II a.m. to 10 p.m. Friday, 
from noon to 10 p.m. Saturday, and from noon to 9 
p.m. Sunday. Rosine's is known for iLs mixed Middle 
Eastern cuisine, and famous for its rotisscric chicken 
with garlic sauce, hummus and Greek salads. The bar 
oilers beer and wine. Moderate. Casual. All major cred- 
it cards accepted. 



b r e a 

dining 



BIX" A Dl BEPPO. 6909 Last Imperial Highway. 
714-529-6262. Dinner served beginning at 5 p.m. 
weekdays. 4 p.m. Saturday and noon Sunday. 
Southern Italian family-style cuisine is served in 
themcd dining rooms. Moderate. Casual to semi- 
dressy. Reservations accepted. 
CEDAR CREEK INN. 20 Pointe Drive 714-255- 
5600. Open from 1 1 a.m. to 9 p.m. w eekdays and 
from II a.m. to 10 p.m. weekends. Dishes include 
fresh entree-size salads and mouth-watering burgers 
and sandwiches, tempting prime rib. rack of lamb 
and homestyle pot roast. There also is a piano bar 
and a happy hour. Moderate. Casual. V. MC. AE and 
DC accepted. 

CLAIM JUMPER. 190 South State College 
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Boulevard. 714-529-9061. Open from II a.m. to 10 
p.m. Sunday through Thursday and from 1 1 a.m. to 
I I p.m. Friday and Saturday. The menu features 
more than 150 items, including appetizers, wood- 
tired pizzas, pastas, signature sandw iches, rotisserie 
barbecue chicken, baby back pork ribs, choice steaks, 
prime rib. fresh fish and a v ariety of baked goods and 
desserts. Happy hour is held in the full bar from 3:30 
to 7 p.m. weekdays. Moderate. Casual. V. VIC. AH. 
D and DC accepted. 

FITNESS GRILL. 103 West Imperial Highway. Suite 
A. 714-672-091 1. Open from 1 1 a.m. to 9 p.m. 
Monday through Thursday and from II a.m. to 10 
p.m. Friday through Sunday. The Cal-ltalian cuisine 
includes pastas, pizzas, salads and sandwiches. Brunch 
is also served, and patio seating is available. 
Inexpensiv e. Casual. All major credit cards accepted. 

■ LA VIE EN ROSE, 240 South Slate College 
Boulevard. 714-529-8333. Open for lunch from 
1 1:30 a.m. to 2 p.m.: open for dinner from 5:30 to 
9:30 p.m. The French cuisine here includes grilled 
breast of chicken with artichoke, veal, rack of lamb 
and lobster. Moderate. Casual to semi-dressy. All 
major credit cards accepted. 

■ MARKET CITY CAFE. 110 West Birch Street. 
714-529-7005. Open for lunch from 1 1:30 a.m. to 3 
p.m.; open for dinner until 10 p.m. Sunday through 
Thursday and until 1 1 p.m. Friday and Saturday. 
Italian deli cuisine features pasta dishes and fresh 
breadsticks made daily . Moderate. Casual. All major 
credit cards accepted. 

■ PANE E VINO. 240 South Brea Boulevard. 714-256- 
7779. The Northern Italian fare includes dishes such 
as crispy risotto cake saulecd with porcini mushrooms, 
pizzas cooked in the wood-burning oven and pastas 
made from scratch. There is a happy hour Monday 
through Friday . and jazz music is offered for entertain- 
ment. Valcl parking is available. Moderate. Nice casu- 
al. AE. DC. MC. V and reservations accepted. 

■ TAPS FISH HOUSE AND BREWERY, 101 East 
Imperial Highway. 714-257-0101. Open from 11:30 
a.m. lo 1 1 p.m. Visit the 23-seat oyster bar. and drink 
home-brewed ales and lagers made w ith imported 
hops, grains and y east from Europe. Popular dishes 
include the surf and turf w ith lobster and filet 
mignon and the jambalaya. There is a large patio 
with fireplaces where cigars arc welcome. Moderate 
to expensive. Casual lo semi-dressy. All major credit 
cards accepted. 

buena park 

dining 

■ CBS SEAFOOD. 7212 Orangethorpe Avenue. 714- 
670-1601. Open from 1 1 a.m. to 9:30 p.m. Monday 
through Friday and from 1 0 a.m. to 9:30 p.m. Saturday 
and Sunday. This restaurant serves various types of 
seafood dishes. Chinese style, as well as various 
chicken dishes. Lunch specials include a main dish, 
rice and soup or salad. Inexpensive. Casual. All major 
credit cards accepted. 

■ CLAIM JUMPER. 7971 Beach Boulevard. 714-523- 
3227. Open from 1 1 a.m. to 10 p.m. Sunday through 
Thursday and from 1 1 a.m. lo 1 1 p.m. Friday and 
Saturday. Ihe menu lealures more than 150 items, in- 
cluding appetizers, wood-fired pizzas, pastas, signature 
sandwiches, rotisserie barbecue chicken, baby back 
pork ribs, choice steaks, prime rib. fresh fish and a vari- 
ety of baked goods and desserts. Happy hour is held in 
the full bar from 3:30 to 7 p.m. weekdays. Moderate 
Casual. V. MC. AH. D and DC accepted. 





"Impressive, not Imposing" 

Elegant and understated. Pavilion at Four Seasons 
Hotel Newport Beach celebrates a passion for dining. 
With menus that change with the seasons, ihe finest 

qualities of contemporary American and classic 
Mediterranean cuisine are brought together to create 
selections that have garnered awards for 

outstanding and innovative dining. 
Top Rated Restaurant in Orange County. 
2003 Zagat Survey. 

Jackets are never rcqutrrti anil inlet fxirfunfi is aluars complimentary. 



4 

Four Seasons Hotel 

690 Vtr/iurf Center Drin: VtafMfi BeoeA 
Far Re«rmti<m IWi ~hlU<)2<) 
uuit.ftmru'tiswis.atni/natiHirllii'iirli 




ender>§ Filet of 

JHm£ * V Calender's Filet of 

fcEl£!$ Beef Stroganoff - 

Tender filet of beef 
in a velvety sauce 
of caramelized 
onions, red wine, 
and topped with 
portobello and 
fresh mushrooms. 



I* 

Over 60 loc 



Marie 
Calender's 



Restaurant & Bakery 
0 locations in Southern California. Find your nearest location at mcpies.com 
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Prime Beef • Gourmet Gift Baskets 
Hot & Cold Deli • Specialty Meats 

(714) 534-2188 • fax (714) 534-1873 
12921 Main Street • Garden Grove, CA 92840 
V4ww.zlakets.com 



Dimnc onnciflG nomnncinc 




Since 1926 



• Spectaculor vieuus of the ocean and the city on the 1 5th floor of the Breakers Hotel 
• food prepared by Chef Rainer Schwarz (formerly of Patina) 
• Live music Monday through Thursday 
• Live bands Friday and Saturday Nights 
•fin award winning wine list (wine Spectator 2002) 

• Zogat "extraordinary" Rating 

• "Michelin USA" Rated 

• Catering for private parties, 
corporate events, and weddings, our specialty 



For Reservations: 562.983.2703 
40 S. Locust Five. • (ot Ocean Blvd.) • Long Beach, CF) 
ujujuu . thesky room . com 
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entertainment 

■ KNOTT'S BERRY FARM. 8039 Beach Boulevard. 714-220-5200. Call 
for ticket information. Open from 10 a.m. to 7 p.m. Sunday, from 10 a.m. to 
6 p.m. weekdays and from 10 a.m. to 10 p.m. Saturday. All major credit 
cards accepted. 

■ MEDIEVAL TIMES, 7662 Beach Boulevard. 714-521-4740. Call for show 
times at this medieval-themed dinner theater attraction. All major credit 
cards accepted. 

corona del mar 

dining 

■ AVTLA'S EL RANCHITO, 2744 East Coast Highway. 949-644-8226. Open 
from 1 1 a.m. to midnight daily. The Mexican food here features special com- 
ho platters and popular fajitas. Inexpensive to moderate. Casual. All major 
credit cards accepted. 

■ BANDERA. .^201 East Coast Highway. 949-673-3524. Open for dinner start- 
ing at 5 p.m. every day. The menu includes rotisserie chicken, smoked 
salmon appetizer and Macho Salad w ith warm chicken, dates, croutons, ro- 
maine and arugula lettuces. There is a full bar. Expensive. Casual. All major 
credit cards accepted. 

■ BRIO TUSCANY GRILLE, AN ITALIAN STEAK HOUSE. 2325 fast 
Coast Highway. 949-673-8444. Open for lunch from 1 1 :30 a.m. to 2:30 p.m. 
Monday through Friday: open for dinner from 5 to 10 p.m. Sunday through 
Wednesday and from 5 to 1 1 p.m. Thursday through Saturday. The Italian 
steak house has a martini bar. and entertainment Wednesday through Friday. 
Valet parking is available. Moderate. Semi-dressy. V. MC. AE, D. and DC 
and reservations accepted. 

■ THE BUNGALOW, 2441 East Coast Highway. 949-673-6585. Dinner 
served daily from 5 p.m. The American specialities include prime steaks, 
fresh seafood, poultry and outstanding wines and martinis. Moderate. Casual. 
Reservations suggested. All major credit cards accepted. 

■ CAFE JARDIN. 2647 East Coast Highway. 949-673-0033. Open for lunch 
from 1 1 :30 a.m. to 2 p.m. weekdays. Have lunch surrounded by the beauty of 
Sherman Gardens. Moderate. Casual. V, MC. AE accepted. 

■ CAFFE PAN1N1, 2350 East Coast Highway. 949-675-8101. Open from 7 
a.m. to 3 p.m. Sunday through Wednesday and from 7 a.m. to 9 p.m. 
Thursday through Saturday. The menu is heavy on Italian and Mediterranean 
influences- signature grilled panini sandwiches and salads. Beer and wine- 
are served. Moderate. Casual. All major credit cards accepted 

■ CARMELO'S RISTOR ANTE. 3520 East Coast Highway. 949-675-1922. 
Open from 5 p.m. to 1:30 a.m. Tuesday through Sunday. Award-winning 
Italian cuisine includes fresh dovcr sole and superb osso buco. The full bar has 
a happy hour from 5 to 7 p.m. Moderate. Semi-dressy to dressy. Reservations 
recommended. Valet parking available V. MC. AE and DC accepted. 

■ FIVE CROWNS, 3801 East Coast Highway. 949-760-0331. Open from 5 p.m. 
to midnight Monday through Saturday and from 4 to 1 1 '30 p.m. Sunday. Sunday 
brunch is served from 10:30 a.m. to 3 p.m. Established in 1965, the restaurant 
serves dishes such as prime rib. roast duckling, rack of lamb and fresh fish. 
Reserv ations suggested. Moderate. Semi-dressy. All major credit cards accepted. 

■ MAYUR CUISINE OF INDIA. 2931 East Coast Highway. 949-675-6622. 
Open for lunch from 1 la.m. to 2:30 p.m. Sunday through Friday : open for din- 
ner from 5 to 10 p.m. daily. The restaurant features refined Indian cuisine. 
Moderate to expensive. Casual to semi-dressy. All major credit cards accepted. 

■ MISTRAL. 440 Heliotrope Avenue. 949-723-9685. Open from 5:30 lo 10 
p.m. Monday through Wednesday , from 5:30 to 1 1 p.m. Thursday through 
Saturday and from 5:30 to 9 p.m. Sunday. The seasonal cuisines of California 
and Provence are served in a neighborhood hideaway that wraps around a 
tree. Moderate. Casual. All major credit cards accepted. 

■ OYSTERS RESTAURANT, 2515 East Coast Highway. 949-675- 
7411. Open from 4 p.m. to la.m. daily. The menu features Asian-in- 
spired seafood and appetizers, steaks, pasta. There's also a full bar. an 
award-winning wine list and live jazz. The perfect blend of people, 
place and food. Moderate. Casual. All major credit cards accepted. 

■ THE QUIET WOMAN. 3224 East Coast Highway. 949-640-7440. Open for 
lunch from 1 1 :30 a.m. to 2:30 p.m.: dinner begins at 5 p.m. The restaurant 
serves American cuisine with an award-winning wine list, and a late-night 
menu is available. A band plays Top 40 music Wednesday through Saturday . 
Moderate. Casual. All major credit cards accepted. 

■ ROTHSCHILD'S RESTAURANT, 2407 East Coast Highway. 949-673- 
3750. Open for lunch from 1 1 a.m. to 4 p.m. Monday through Saturday : 
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open for dinner from 5 to 10:30 p.m. every day. This COZy restaurant fea- 
tures Italian food such as toasted artichoke hearts and pogllta e Jieno 
Rothschild's, which is egg and spinach fettuccine covered with sauleed 
shrimp, crab, clams, tomatoes and mushrooms. There is a full bar and valet 
parking. Moderate. Business casual. All major credit cards accepted. 

entertainment 

OYSTERS RESTAURANT, 2515 East Coast Highway. 949-675-7411. 
Open from 4 p.m. to I a.m. daily. There's a full bar, an award-winning wine 
list and liv e jazz for the perfect blend of people, place and food. 



costa mesa 

dining 

■ AVILA'S EL RANCHITO, 2101 Placentia Avenue. 949-642-1142. Open 
from 1 1 a.m to midnight daily. The Mexican cuisine includes special combo 
platters and popular fajilas. Every Tuesday is Taco Fiesta, with a S5 cover 
charge for all-you-can-eat lacos and S2 margaritas. Inexpensive to moderate. 
Casual. All major credit cards accepted. 

■ CATALINA FISH KITCHEN, 670 West 17th Street. G8. 949-645-8873 or 
645-8874. Open from 1 1 a.m. to 9 p.m. Monday through Saturday and from 
1 1 a.m. to 7 p.m. Sunday. The menu features fresh chowders and gumbos, 
salads and sandwiches, taco plates, pasta specialties, desserts, and beer and 
wine. Fresh fish is available for purchase in the deli case. Inexpensive 
Casual. All major credit cards accepted. 

■ THE GOLDEN TRUFFLE, 1767 Newport Boulevard. 949-645-9858. Open 
for lunch from 1 1:30 a.m. to 2:30 p.m. Tuesday through Saturday; open for 
dinner from 5:30 to 10 p.m. French C aribbean cuisine features shrimp fritters 
with spicy ketchup. Jamaican jerk chicken salad, grilled fresh fish w ith mixed 
greens and sun juice and red hot lobster taquitos w ith cool sauce. Moderate. 
Casual. AE, V. MC and reservations accepted. 

■ GYPSY DEN CAFE. 2930 Bristol Street. 714-549-7012. Open from 7:30 
a.m. to 1 1 p.m. Monday through Thursday, from 7:30 a.m. to midnight 
Friday, from 8 a.m. to midnight Saturday and from 8 a.m. to I I p.m. Sunday. 
The cafe serves up fresh soups, sandwiches, salads and desserts. Outdoor din- 
ing is available. Inexpensive. Casual. All major credit cards accepted. 

■ HABANA RESTAURANT & BAR, 2930 Bristol Street, in The Lab. 714- 
556-01 76. Open for lunch at 1 1 :30 a.m. daily: open for dinner at 5 p.m. dai- 
ly Habana presents its award-w inning Nueva Latina cuisine featuring tradi- 
tional Cuban favorites, eclectic Caribbean specialties and international 
desserts: their famous Cafe Cubano was the Los Angeles Times' "Dessert of 
the Year." There is a full bar w ith after-work and midnight happy hours, a 
beautiful cigar patio and live entertainment. Moderate. Casual. All major 
credit cards accepted. 

■ INKA GRILL, 260 Bristol Street. 714-444-4652. Open from 1 1:30 a.m. to 9 
p.m. weekdays and from 1 1:30 a.m. to 10 p.m. weekends. Permian cuisine 
features Seco de Cordero Norteno. Moderate. Casual. Reservations suggested 
on weekends. V. MC and AF accepted. 

■ KANPAI SUSHI, 735 Baker Street. 714-556-7822. Open for lunch from 
1 1:30 a.m. to 2 p.m. weekdays; open for dinner from 5:30 to 10:30 p.m. This 
Japanese restaurant features a sushi bar and dining room. Take-out is avail- 
able. Moderate. Casual. V. MC. AE and reservations accepted. 

■ LA CAVE. 1695 Irvine Avenue. 949-646-7944. Open from 5:30 to 9:30 p.m. 
Monday through Wednesday, from 5:30 to 10 p.m. Thursday, and from 5:30 
to 1 1 p.m. Friday and Saturday. This underground restaurant features roman- 
tic red leather booths and a bar that stays open until 2 a.m.. with live music 
after 10 p.m. Tuesday through Saturday. Dishes include the Alaskan king 
crab and the house garlic cheese bread. Fxpcnsive. Casual. All major credit 
cards accepted. 

■ MEMPHIS SOUL CAFE & BAR. 2920 Bristol Street. 714-432-7685. 
Open for lunch from 1 1 :30 a.m. to 2:30 p.m.; open for dinner from 5 to 10 
p.m. The menu features Southern soul food with a California twist. A 
jazz quartet plays every Thursday, and Iherc is a full bar. Moderate. 
Casual. V. MC. AF. DC and reservations accepted. 

■ Ml CASA MEXICAN RESTAURANT & BAR, 296 Fast 17th Street. 949- 
645-7626. Open starting al 11 a.m. daily. The Mexican-flavored menu in- 
cludes various combination plates, chile verde. came asada. llamas and 
Mexican pizza: food can be ordered to go. The full bar serves up Gold Grande 
margaritas. and appetizers are served there from 3 to 5 p.m. weekdays. 
Inexpensive. Casual. All major credit cards accepted. 

■ MOTHER'S MARKET AND KITCHEN. 225 Fast 17th Street. 949-631- 
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At the 
IRVINE 
SPECTRUM 
CENTER 



Award -Winning Restaurant & Retail Market 



85 Fortune Drive, Irvine 

Across From The Guml Wheel 



CALL (949) 727-FISH 

Lunch & Dinner Doily 



Palo Alto • Phoenix • Santa Clara • Dm Mar • San Maiio 
San Diego • San Jose • Mission Valley • Irvine 




A seaside bistro with award 
winning architecture, 
beautifully prepared food and a 
plethora of exotic martinis. 

laguna beach 
230 Forest Avenue 
949.494.25d5 

230forestavenue com 



J 



PA H 

RESTAURANT 6t BAR 



Electrifying architecture, 
spectacular food, sinfully 
rich desserts and a green 
neon bar with monster 
martinis. 

Live Music 




RANCHO SANTA MARGARITA 
22332 EL PASEO 
949.766.9988 

opanrestauront.com 



aliso viejo 
26851 Aliso Creek road »C 
949.360.8822 

opanrestaurant.com 



DINING & ENTERTAINMENT 



4741. Open from. 9 am to 10 p.m. daily. Ilomcsiyle 
cooking features vegetarian and vegan dishes such as 
vegetarian lasagna. lofu lemon picalta. potato leek 
soup, lentil soup and vegetarian enchiladas. 
Inexpensive. Casual. All major credit cards accepted. 
NICK'S PIZZA. 2300 Harbor Boulevard. 949-549- 
1511. Open from 1 1 a.m. lo 2 p.m and from 5 to 10 p.m. 
Tuesday through Friday, and from noon to 10 p.m. 
Saturday. There's a wide variety of pizzas to choose from, 
as well as pasta dishes, including homemade rav iolis. 
Moderate. Casual. All major credit cards accepted. 
PI. CMS CAFE, 369 East 17th Street. 949-548-7586. 
Open for breakfast and lunch from 7 a.m. to 3 p.m. 
Monday through Friday and from S a.m. to 3 p.m. 
Saturday and Sunday. Specializing in Pacific 
Northwestern cuisine, gourmet salads and sandwiches. 
Plums also serves original breakfast dishes such as its 
famous Dutch baby deep-dish pancake and spinach and 
feta cheese omelette. There is a full bar. Inexpensive. 
Casual. V, MC and AF accepted. 
SANTA MONICA SEAFOOD. 154 East 17th Street. 
949-574-8862. Open from 10 a.m. to 9 p.m. week- 
days, from 10 a.m. to 8 p.m. Saturday and from 10 
a.m. lo 7 p.m. Sunday . On the menu are shrimp cock- 
tails, chowders, salads, fried seafood, sandwiches, 
grilled entrees and store specialties such as fish tacos 
and shrimp slir-fry. Breads, wines, cheeses and oilier 
food items also are sold here. Inexpensive. Casual. V. 
MC. DC and AE accepted. 

WTNGNCTS. 3030 H-3 Harbor Boulevard. 714-434- 
7700. Open at 1 1 a.m. daily. The specialty of the house 
is chicken wings, which come in 30 flavors. The menu 
also includes three sty les of ribs in 10 flav ors, a large se- 
lection of salads and sandwiches and a children's menu. 
Happy hour lakes place from 4 to 6 p.m. weekdays. 
Inexpensive. Casual. All major credit cards accepted. 
THE YARD HOUSE, 1875 Newport Boulevard. 
Triangle Square. 949-642-0090. Open from 1 1:30 a.m. 
to midnight Sunday through Thursday and from 1 1 :30 
a.m. to 2 a.m. Friday and S a t ur day. The American fu- 
sion cuisine features crab-crusted swordfish and 
grilled cowboy rib chop. The restaurant bills itself as 
having the "world's largest selection of drafl beer." 
Moderate. Casual. V. MC and AE accepted. 
vv vvw .vardhouse.com . 

entertainiTient 

ANTO.NEI.LO ESPRESSO BAR. 3333 Bristol 
Street. 714-557-5232. Open from 10 a.m. to 9 p.m. 
weekdays, from 10 a.m. lo 7 p.m. Saturday and from 
1 1 a.m. to 6:30 p.m. Sunday. Enjoy Italian coffee 
and espresso drinks, fresh-baked pastries, desserts 
and sandw iches at this eatery on the second floor in 
Smith CoaSl Plaza. Join the "Espresso Cafe Club" 
and qualify to win a gift certificate to the award-win- 
ning Antoncllo Ristoranle. 

ORANGE COUNTY PERFORMING ARTS CEN- 
TER. 600 Town Center Drive. 714-556-2121. The center 
oilers performances of dance, jazz, cabaret. Broadway, 
music and opera. Call for schedules and ticket prices. 
THE YARD HOUSE, 1875 Newport Boulevard. 
Triangle Square. 949-642-0090. Open from 1 1:30 a.m. 
lo 2 a.m. daily. The local brewing company features 
an extensive drink and draft beer selection. V, MC and 
AE accepted, vvvvw.yardhouse.com . 



cypress 

dining 



CHINA BEST RESTAl RANT. 4758 Lincoln 
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NEWPORT BEACH 

949.566.0060 



Gulliver's 



prime ribs of beef 




DINING & ENTERTAINMENT 



Avenue. 714-827-8170. Open from 11:30 a.m. lo 9:30 p.m. daily. 
Mandarin and Szechvvan cuisine is featured on the menu. Moderate. 
Casual. V, MC accepted 

CURRY HOUSE, 10935 Meridian Drive #P. 714-527-6224. Open for lunch 
from 1 1:30 a.m. to 2 p.m. weekdays: open for dinner from 5 to 9 p.m.: 
Saturday hours are from noon to 9:30 p.m. Like the name says, this restaurant 
specializes in curry sauce, which can be put over rice or spaghetti. 
Inexpensive, Casual. All major credit cards and reservations accepted. 
GOLDEN PHOENIX RESTAURANT, 9927 Walker Street. 714-527-0957. 
Open from 11:30 a.m. lo 9:30 p.m. daily. Chinese cuisine is served here. 
Moderate. Casual. All major credit cards and reservations accepted. 
IN'KA GRILL. 10205 Valley View. 714-484-0888. Open from 1 1:30 a.m. to 
9 p.m. weekdays and from 1 1:30 a.m. to 10 p.m. weekends. The restaurant 
specializes in Peruvian cuisine featuring Scco de Cordero Norteno. Moderate. 
Reservations suggested on weekends. V. MC and AE accepted. 



949.833.8411 

www.gulliversrestaurant.com 
e-mail: info@gulliversrestaurant 



L I AR I DAM Al VII W 



^^E— SPH I Al l I 

RESTAUR 




dana point 

dining 



AQUA AT ST. REGIS MONARCH BE ACH. I Monarch Beach Resort 
949-234-3325. Open from 5:30 to 10 p.m. Sunday through Thursday and 
from 5:30 to 10:30 p.m. Friday and Saturday . Menu specialties include caviar 
parfait. savory black mussel souffle. Maine lobster pot pie. medallions of rare 
ahi tuna with seared Hudson Valley foie gras and old-fashioned root beer 
float. Brunch is available on special occasions. There is a bar. outdoor seat- 
ing, a private dining room and valet parking. Expensive. Evening resort attire. 
All major credit cards and reservations accepted. 

BRIO TUSCANY GRILLE. AN ITALIAN STEAK HOUSE. 24050 
Camino del Avion. 949-443- 1476. Open for lunch from 1 1:30 a.m. to 4 
p.m. weekdays; open for dinner from 5 to 1 1 p.m. weekdays, from 5 p.m. 
to midnight Saturday and from 5 to 10 p.m. Sunday; open for brunch from 
1 1 a.m. to 2:30 p.m. Sunday. The restaurant features patio dining and a 
martini bar. and there is dancing and music Tuesday through Saturday 
Semi-dressy. V. MC. AE. D. DC and reservations accepted. 
CANNONS RESTAURANT & TERRACE INC.. 34344 Street of the Green 
Lantern. 949-496-6146. Open for lunch from 1 1:30 a.m. lo 3:30 p.m. Saturday 
and Sunday: open for dinner from 5 lo 10 p.m. Sunday through Thursday and 
from 5 to 1 1 p.m. Friday and Saturday. The restaurant's American cuisine fea- 
tures signature items such as blackened halibut, filet mignon and herb-crusted 
prime rib. Sunday brunch is served from 10 a.m. to 2 p.m.. and happy hour, 
w ith discounted house wine and domestic beer, lakes place from 4 to 7 p.m. 
Sunday through Friday . Moderate. Casual. AE. D. IX'. MC. V and reserva- 
tions accepted 

THE CLUB GRILL AND BAR. The Ritz-C'.irlton Hotel, I Ritz-Carhon 
Drive. 949-240-5008. Open from 7 to 10 p.m. Thursday through Monday 
Hearty meats and seafood arc featured at this supper club w ith live bands, 
dancing and specialty cocktails, which creates an atmosphere of casual ele- 
gance. Moderate. Casual. All major credit cards and reservations accepted. 
THE DINING ROOM. The Rilz-Carllon Hotel. I Rilz-Carlton Drive. 949- 
240-5008. Open from 6 to 9:30 p.m. Tuesday through Saturday. The restau- 
rant showcases French contemporary cuisine. Expensive. Dressy; jacket re- 
quired for men. All major credit cards and reservations accepted. 
HARBOR HOUSE CAFE. 34157 Pacific Coast llighvvav 949-496-9270. 
Thirty kinds of omelets arc among the items served at this coffee shop, which 
is open 24 hours a day. Inexpensive. Casual. All major credit cards accepted 
HARPOON HENRY'S, 34555 Street of the Green Lantern. 949-493-2933 
Open from 1 1:30 a.m. to 10 p.m. daily: the bar remains open until 1:30 a.m. 
The restaurant features a full seafood menu and entertainment Thursday. 
Friday and Saturday. Moderate. California casual. All major credit cards and 
reservations accepted. 

RENAISSANCE, 24701 Del Prado. 949-66 1 -6003. Open from 1 1 a.m. to 10 
p.m. Monday through Thursday, from 1 1 a.m. to I I p.m. Friday and 
Saturday, and from 10 a.m. to 3 p.m. for brunch and from 4 to 9 p.m. for din- 
ner Sunday. This eatery features live music most nights and California cui- 
sine. Moderate. Casual. All major credit cards and reserv ations accepted. 
SALT CREEK GRILLE, 32X02 Pacific Coast llighvvav 949-661-7799. 
Open at 5 p.m. weekdays, at 1 1:30 a.m. Saturday and at 10:30 a.m. Sunday. 
This American grill serves mcsquite-grillcd steaks, chops and fresh fish. 
There is a Sunday brunch bullet and lunch. There is a happy hour in the bar 
from 5 to 6:30 p.m. weekday s. Valet parking available. Moderate. Casual. V. 
MC. AF and IX' accepted 





Steak • Seafood • Sunday Champagne Brunch 
Banquet Facilities Available 



Lunch Sat. & Sun. 11:30 a.m. Dinner 5:00 p.m. 
Sunday Champagne Brunch 10:00 a.m. - 2:00 p.m. 
Happy Hour 4:00 - 7:00 p.m. (Sun. - Fri.) 

949/496-6146 
www.cannonsrestaurant.com 
34344 Street of the Green Lantern, Dana Point 
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■ THE TERRACE RESTAURANT, The Ritz-Carlton Hotel, I Ritz-Carllon 
Drive. 949-240-5008. Open from 6:30 a.m. to 9 p.m. daily; Sunday brunch is 
served from 10:30 a.m. to 3 p.m. A seafood buffet is served Friday nights. 
Casual. Moderate. All major credit cards and reservations accepted. 

entertainment 

■ BRIO, 24050 Camino del Avion, Suite B. 949^43-1476. Open from 10:30 a.m. to 
2 a.m. Monday, from 1 1 a.m. to 2 a.m. Tuesday, from noon to 2 a.m. Wednesday 
and Thursday, and from 1 1 a.m. to 2 a.m. Friday through Sunday. A live band plays 
during theme nights seven days a week. Dressy. All major credit cards accepted. 

fountain valley 

dining 

■ CAFE PLAKA, 16633 Brookhurst Street. 714-962-4999. Open for lunch 
from 1 1:30 a.m. to 2:30 p.m. weekdays; open for dinner from 5:30 p.m. to 
close. Mediterranean cuisine is on the menu at this restaurant, which features 
live music at 6:30 p.m. Thursday through Sunday and belly dancing at 7:30 
p.m. Friday and Saturday. Moderate. Casual. All major credit cards and reser- 
vations accepted. 

■ CHEWS, 18727 Brookhurst Street. 714-963-3008. Open from II a.m. to 10 
p.m. Sunday through Thursday and from 1 1 a.m. to 1 1 p.m. Friday and 
Saturday. This chain serves Mexican food with daily fresh fish specials, 
mcsquite-grilled fajitas and other traditional favorites. Inexpensive to moder- 
ate. Casual. All major credit cards accepted. 

■ CLAIM JUMPER, 18050 Brookhurst Street. 714-963-6711. Open from II 
a.m. to 10 p.m. Sunday through Thursday and from 1 1 a.m. to 1 1 p.m. 
Friday and Saturday. The menu features more than 150 items, including ap- 
petizers, wood-fired pizzas, pastas, signature sandwiches, rotisserie barbecue 
chicken, baby back pork ribs, choice steaks, prime rib, fresh fish and a vari- 
ety of baked goods and desserts. Happy hour is held in the full bar from 3:30 
to 7 p.m. weekdays. Moderate. Casual. V, MC, AE, D and DC accepted. 

■ SAMMY'S WOODFIRED PIZZA, 18315 Brookhurst Street. 714-593-5800. 
Open from 1 1 :30 a.m. to 1 0 p.m. Gourmet woodfired pizzas, such as barbecue chick- 
en pizza, are the highlight here, along with refreshing salads (such as the chopped sal- 
ad) and innovative pastas (try the shrimp with angel hair). Reservations are available 
for parties of six or more. Moderate. Casual. V, MC. AE and D accepted. 



BAROLO Cafe 



fuller ton 

dining 



THE CELLAR, 305 North Harbor Boulevard. 714-525-5682. Open at 5:30 
p.m. Tuesday through Saturday. This intimate restaurant below the Villa del 
Sol shopping plaza serves French and Continental cuisine. Moderate to ex- 
pensive. Dressy. All major credit cards and reservations accepted. 
MULBERRY STREET, 114 West Wilshire Avenue. 714-525-1056. Open 
from 1 1 a.m. to 3 p.m. and from 5 to 1 1 p.m. weekdays; open from 1 1 a.m. to 
3 p.m. and from 5 p.m. to I a.m. Friday and Saturday. This restaurant serves 
Italian cuisine; try the "Mulberry Street Feast" or the linguine with fresh 
clams. Moderate. Casual. Reservations and all major credit cards accepted. 
THE OLDE SHIP, 709 North Harbor Boulevard. 714-871-7447. Open from 
11 a.m. to II p.m. daily. This pub and restaurant serves British fare. 
Inexpensive. Casual. V. MC, AE and D accepted. 

RUTABEGORZ RESTAURANT, 211 North Pomona Avenue. 714-738-9339. 
Open from 1 1 a.m. to 10 p.m. Monday through Thursday, from 1 1 a.m. to 1 1 p.m. 
Friday and Saturday and from 4 to 9 p.m. Sunday. This restaurant serves health 
food including vegetarian entrees, large salads and sandwiches, gourmet coffee 
and desserts. Inexpensive to moderate. Casual. All major credit cards accepted. 
SUMMIT HOUSE, 2000 East Bastanchury Road. 714-671-4111. Open for 
lunch from 1 1:30 a.m. to 2 p.m. weekdays; open for dinner from 5 to 9:30 
p.m. Monday through Saturday and from 5 to 9 p.m. Sunday. California 
Continental cuisine is served at this English manor-style restaurant on a hill- 
top w ith great views. Reservations recommended. Moderate. Casual. All ma- 
jor credit cards accepted. 

entertainment 

STEAMERS CAFE, 138 West Commonwealth Avenue. 714-871-8800. Live 



Fine Italian Cuisine 
The FOOD is so 

DELICIOUS 

you will 
eat the dish. 





AVAILABLE FOR 
OFF SITE CA TEH I \ G 



13771 Newport Ave. • Tustin, CA 92780 • 714-734-8882 
Lunch: Tues - thurs 1 1 :00 ~ 2 pm 
Dinner : Tues, Thurs & Sun 5 ~ 9 pm • Fri & Sat 5 ~ 10 pm 



V ! ■ 

•MV>.- 




Orange County Mining Co. takes special care to ensure your important 
occasion is a memorable one. You will delight in our fine cuisine, service 
and unique atmosphere. Our packages are designed to fit any budget. 
Located high in the hills above Orange, the banquet rooms offer a 
panoramic view of Orange County. 




(714) 997-7411 

e-mail: info@orangecountyminingco.com 



www.banquetcatering.com 



. Orange County Mining Company 

1 10000 Crawford Canyon Road ■ Orange County, CA 92705 
k 55 Fwy / Chapman Exit 
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ja// club anil restaurant features music every night of the week performed by 
world-famous and local musicians. There is a two-drink minimum. C asual to 
semi-dressy. All major credit cards accepted. 

garden grove 

dining 

■ LAFAYETTE C AFE. 12532 Garden Grove Boulevard. 714-537-501 1. Open for 
lunch from 1 1 '30 a.m. to 2 p.m. Monday through fnday; open for dinner starting 
al 6 p.m. Monday through Friday and at 5 p.m. Saturday; the bar is open through- 
out the day. with happy hour from 4 to 6 p.m. The French menu includes flaming 
dishes such as a flaming spinach salad, rack of lamb. Dover sole dehoned at (he 
table and white \cal. There is a piano bar Friday and Saturday. Expensive. 
Casual. Reservations and AF. C'B. 13. MC and V accepted. 

Huntington beach 

dining 

■ A VILA'S EL RAMHITO. 318 Main Street. 7 1 4-96<)-9(>9h. Open from 1 1 a.m 
to midnight daily. The Mexican cuisine includes special combo platters and pop- 
ular fajitas. Every Tuesday is Taco Fiesta, with a $5 cover charge for all-you-can- 
eal tacos and S2 niargantas. Inexpensive to moderate. C asual. All major credit 
cards accepted. 

■ CHIMAYO AT THE BEACH, 315 Pacific Coast Highway 714-374-7273. 
Open from 1 1:30 a m to 10 p.m. Monday through Thursday, from 1 1:30 a.m. to 
1 1 p.m. Friday, from 1 1 a.m. to 1 1 p.m. Saturday and from 10 a.m. to 10 p.m. 
Sunday. Coastal and island cuisine features Baja-sty le shrimp, lobster and 
seafood. pi7/as and wood-burning oven specialties. There is a happy hour in the 
bar from 3:30 to <> p.m. Monday through Thursday, and Latin jazz is played on 
the patio Sunday and Thursday evenings Valet and beach parking available 
Moderate. Casual. V, MC. AF. 0 and DC accepted. 



DUKE'S, 317 Pacific Coast Highway. 714-374-6446. Open for lunch from 
1 1:30 a.m. to 2:30 p.m. Tuesday through Saturday : open for dinner from 5 to 
10 p.m. daily. The coastal cuisine features fresh ahi seven spice, macadamia and 
herb-crusted fish and Hula Pie Sunday brunch is served from 10 a.m. to 2 
p.m .(SI 6.95: S7.95 for children); the bar is open from 1 1:30 a.m. to 1 1:30 p.m. 
daily. Hawaiian music is played Sundays. Moderate. Casual. Valet parking avail- 
able. V. MC. AF. D and reservations accepted 

INKA GRILL, 301 Main Street. 714-374-3399. Open from 1 1:30 a.m. to 9 p.m. 
weekdays and from 1 1:30 a.m. to 10 p.m. weekends. The Peruvian cuisine fea- 
tures Scco de Cordero Norteno. Moderate. Casual. Reservations suggested on 
weekends. V. MC and AF accepted. 

LA EONTANA, 1X344 Beach Boulevard. 714-841-0059. Open from 5:30 to 
9:30 p.m. Tuesday through Thursday, from 5:30 to 10 p.m. Friday, from 5:30 to 
10:30 p.m. Saturday and from 4:30 to 9:30 p.m. Sunday. The restaurant serves 
Italian cuisine including rav ioli of the day . (iramisu. bruschetta and v arious meat 
dishes. Moderate. Casual. 

MANGIA MANG1A. 16079 Cioldenwest Street. 714-841-8887. Open from II 
a.m. to 10 p.m. Monday through Saturday and from II a.m. to 9 p.m. Sunday. 
The Sicilain menu features items such as fruili ili man; grilled eggplant, tiramisu 
and numerous pasta dishes. Moderate. Casual. AF. MC. and V accepted. 
MARIO'S. 18603 Main Street. 714-842-5811. and 15964 Springdale Street. 714- 
894-28%. Open from 1 1 a.m. to 10 p.m. Sunday through Thursday and from 1 1 a.m. 
to 1 1 p.m. Friday and Saturday. The restaurant serves Mexican food, including popu- 
lar fajita combinations, cheese enchiladas and shrimp dishes, w ith daily lunch and 
dinner specials. Inexpensive to moderate. Casual. All major credit cards accepted 
MOMO'S MARGARITA AND TACO BAR, 21 1 Main Street. 714-960-5282 
Open from 1 1 a.m. lo 2 a.m. Monday through Friday and from 8 a.m. to 2 a.m. 
Saturday and Sunday The restaurant serves homemade Mexican food and offers a 
fresh salsa bar Brunch is served from 8 a.m. to noon Saturday and Sunday, and 99. 
cent Taco Tuesday is offered. A DJ plays music nightly, with dance. Top 40 and hip 
hop featured Tuesday and Thursday through Saturday. A happy hour is held in the full 
bar from 4 to 7 p.m. weekdays. Moderate. Casual. All major credil cards acceplcd. 
MOTHER'S M.VRKE'I \M> KITCHEN, 19770 Beach Boulevard. 714-963- 
6667. Open from 9 a.m to 10 p.m. daily. The homestyle cooking features vegetar- 
ian and v egan dishes; popular items are the vegetarian lasagna. tofu lemon picat- 
ta. potato leek soup, lentil soup and vegetarian enchiladas. Inexpensive. Casual. 



MARCH 18-23 



MARCH 18. 19 & 20 AT 8PM MARCH 21 AT 8PM 



3 RIVETING 
BALLETS 

THE SEVENTH BLUE 
CINDYS GIFT 
SEVENTH SYMPHONY 



MARCH 22 AT 2 & 8PM 
MARCH 23 AT 2PM 

JOHN CRANKO'S MASTERPIECE 

ROMEO and JULIET 



Ballet in three acts after 
William Shakespeare 
With the 

Pacific Symphony 



A 



ORANGE COUNTY 
W -J PERFORMING ARTS CENTER 




Don't miss one of the 



4* 



world's greatest dance 
companies in its celebrated 



return to The Center. 



i Reid Anderson 
Artistic I lirector 



Sll.l USIKOM IIAlt 



TICKETS: S75-S20 



tf^ASl Interpreted Pre View 7pm Fri. Mar 21 
Underwriting provided by George and Terry Schreyer 
Ejckuive Media Sponsor C06 AnQClC6 (TimCS 

(714) 740-7878 

BOX OFFICE 10AM -6PM DAILY 
► |7U) 755 0236 GROUP SALES 
(714) 556 2787 INFORMATION 
(714) 556 2746 TTY • WWW OCPAC OUG 
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Co,: 



D I N I NO * INTIKTAINMiNT 



M4 e^vi&t. 




Wine Tasting Daily from 10 a.m. to 5 p.m. 



Complimentary Winery Tours 
and Cellar Tasting 



Now Hosting Weddings 
and Private Events 




Callaway Coastal Winery 




32720 Rancho California Road 


CAI.I.AWAY 


Temecula. California 92589-9014 


800.472.2377 




callawaycoastal.com 





All major credit cards accepted. 

THE PALM COURT, 21 100 Pacific Coast Highway, in the Waterfront Hilton. 714-960-7873. Open from 6:30 
a.m. to 10 p.m. Sunday through Thursday and from 6:30 a.m. to 1 1 p.m. Friday and Saturday. The California 
fusion cuisine features Western maize chicken and Palm Court lamb. A pianist plays during dinner. A Sunday 
brunch featuring a harpist takes place from 10 a.m. to 3 p.m. Expensive. Casual. Reservations and valet parking 
available. All major credit cards accepted. 

ROMANO'S MACARONI GRILL, 7901 Edinger Avenue. 714-901-4481. Open from 1 1 a.m. to 10 p.m. Sunday 
through Thursday and from 1 1 a.m. to 1 1 p.m. Friday and Saturday. Southern and Northern Italian cuisine includes 
lobster ravioli and pizza. Moderate. Casual to semi-dressy. All major credit cards and reservations accepted. 
SHABU SH Mil RESTAURANT AND CAFE, 6838 Edinger Avenue. 714-842-7262. Open for lunch from 
1 1:30 a.m. to 3 p.m.; open for dinner from 5 to 9:30 p.m. weekdays and from 5 to 10 p.m. Hong Kong-style 
Chinese food is served here, as well as shabu shabu ( in which selections of meat and vegetables are cooked in 
a pot of soup that has simmered for eight hours). The cafe section has dishes such as shrimp with pineapple 
fried rice, baked pork chop w ith taro. and many selections of fried rice dishes and soups. There is a bar. 
Moderate. Casual to semi-dressy. All major credit cards and reservations accepted. 



I 



r vine 

dining 



BISTANGO, 19100 Von Karman Avenue. 949-752-5222. Open for lunch from 1 1:30 a.m. to 3 p.m. week- 
days; open for dinner from 5 to 10:30 p.m. Sunday through Thursday and from 5 to 11 p.m. Friday and 
Saturday. The restaurant features American contemporary cuisine. There is a happy hour from 5 to 7 p.m. 
weekdays and wine tasting on Wednesday, as well as live entertainment nightly. Valet parking available. 
Moderate. Casual. All major credit cards and reservations accepted. 

BUCA DI BEPPO, 13390 Jamboree Road. 714-665-0800. Open at 5 p.m. weekdays, at 4 p.m. Saturday and at 
noon Sunday. Southern Italian family-style cuisine is served in themed dining rooms. Moderate. Casual to semi- 
dressy. Reserv ations accepted. 

CASPIAN RESTAURANT, 14100 Culver Drive. 949-651-8454. Open for lunch and dinner seven days a 
week. Featuring the finest in Persian cuisine, including shish kabob, chicken and lamb. There is live enter- 
tainment and belly dancing Thursday through Sunday. Moderate. Casual. All major credit cards and 
reservations accepted. 

CHEVYS, 4700 Barranca Parkway. 949-559-5808. Open from 11 a.m. to 10 p.m. Sunday through Thursday 
and from 1 1 a.m. to 1 1 p.m. Friday and Saturday. The Mexican food here features daily fresh fish specials, 
mesquite-grilled fajitas and traditional Mexican favorites. Inexpensive to moderate. Casual. All major credit 
cards accepted. 

CLAIM JUMPER, 3935 Alton Parkway. 949-851-5005. Open from 1 1 a.m. to 10 p.m. Sunday through Thursday 
and from II a.m. to II p.m. Friday and Saturday. The menu features more than 1 50 items, including appetizers, 
wood-fired pizzas, pastas, signature sandwiches, rotisserie barbecue chicken, baby back pork ribs, choice steaks, 
prime rib, fresh fish and a variety of baked goods and desserts. Happy hour is held in the full bar from 3:30 to 7 p.m. 
weekdays. Moderate. Casual. V, MC. AE, D and DC accepted. 

CRAZY HORSE STEAK HOUSE, 71 Fortune Drive, the Irvine Spectrum. 949-585-9000. Open from 1 1a.m. to 
10 p.m. Sunday through Thursday and from I Ia.m. to 1 1 p.m. Friday and Saturday. The restaurant features Angus 
beef steaks and prime rib. Moderate to expensive. Casual. All major credit cards and reserv ations accepted. 
GULLIVERS, 18482 MacArthur Boulevard. 949-833-8411. Open for lunch from 11:30 a.m. to 3 p.m.; 
open for dinner from 5:30 to 10 p.m. American/English food has been served at this Orange County land- 
mark for more than 30 years. The restaurant is famous for its prime rib; other offerings include in-house 
aged prime steaks, fresh seafood and poultry. 

HOUSTON'S RESTAURANT, 2991 Michelson Drive. 949-833-0977. Open from 1 Ia.m. to 10 p.m. Monday 
through Thursday, from 1 1a.m. to 1 1 p.m. Friday, from 1 1:30 a.m. to 1 1 p.m. Saturday and from 1 1:30 a.m. to 10 
p.m. Sunday. The American cuisine features "Knife & Fork" barbecue ribs and fresh grilled fish. The restaurant 
also has a bar. Moderate. Casual. V, MC, AE accepted. 

KOKI'S TEPPAN AND SUSHI, Culver Plaza, 15361 Culver Drive. 949-551-6600. Open for lunch from 
1 1:30 a.m. to 2:30 p.m.; open for dinner from 5 to 9:30 p.m. Monday through Thursday and from 5 to 10 p.m. 
Friday through Sunday. The restaurant serves teppanyaki dishes and sushi; menu items include lobster, filet 
mignon, shrimp, calamari. vegetable and fish tcmpura, combination plates (such as New York steak and scal- 
lops or lobster and filet mignon), and desserts such as banana and ice cream tcmpura and mango delight. A chil- 
dren's menu is available. The chefs entertain diners with their skills at the teppan tables. Beer and wine served. 
Moderate. Casual to semi-dressy. All major credit cards and reservations accepted. 

KOKI'S TEPPAN AND SUSHI, North Park Plaza, 3957 Irvine Boulevard. 714-508-1668. Open for lunch from 
1 1 :30 a.m. to 2:30 p.m.: open for dinner from 5 to 10 p.m. The restaurant serves teppanyaki dishes and sushi; menu 
items include lobster, filet mignon. shrimp, calamari. vegetable and fish tempura, combination plates (such as New 
York steak and scallops or lobster and filet mignon), and desserts such as banana and ice cream tempura and mango 
delight. A children's menu is available. The chefs entertain diners with their skills at the teppan tables. Beer and 
wine served. Moderate. Casual to semi-dressy. All major credit cards and reservations accepted. 
McCORMICK & SCHMICK'S, AND PILSNER ROOM, 2000 South Main Street. 949-756-0505. Open from 
1 1 :30 a.m. to 1 1 p.m. daily. The restaurant serves a wide variety of seafood, and the Pilsner Room has a state-of- 
the-art microbrewery. The Pilsner Room is open from 1 1 :30 a.m. to I a.m. weekdays and from 5 p.m. to 1 a.m. 
Saturday. Live jazz and blues is featured in the Pilsner Room starting at 8 p.m. Thursday through Saturday (no 
cover charge). There is valet parking. Moderate. Casual. AE, MC, V and reservations arc accepted. 
MOTHER'S MARKET AND KITCHEN, 2963 Michelson Drive. 949-752-6667. Open from 9 a.m. to 10 
p.m. daily. Homestyle cooking features vegetarian and vegan dishes; popular dishes are the vegetarian lasagna. 
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lofii lemon picatla. potato leek soup, lentil soup and vegetarian enchiladas. 
Inexpensive. Casual. All major credit cards accepted. 

THE OASIS, 1830 Main Street. 949-724-9776. Open for dinner from 5 to 10 
p.m. Monday through Thursday and from 5 to 1 1 p.m. Friday and Saturday. 
The nightclub is open until 3 a.m. Thursday through Saturday. The ultimate 
happy hour with complimentary buffet is from 4 to 7 p.m. weekdays. The 
American cuisine has an international twist, featuring Grecian fileto and siz- 
zling chicken papaya. Moderate. Casual to dressy. V, MC, AE. D. DC and 
reservations accepted. 

P.F. CHANG'S CHINA BISTRO, 61 Fortune Drive, the Irvine Spectrum. 
949-453-121 1. Open from 1 1 a.m. to 1 1 p.m. Sunday through Thursday and 
from 1 1 a.m. to midnight Friday and Saturday. A blend of traditional Chinese 
cuisine and American hospitality is offered in an upbeat bistro setting. 
Distinct delicacies such as Chang's chicken in soothing lettuce wraps and or- 
ange peel shrimp are complemented by nearly 50 wines available by the glass 
or bottle. There is a full bar. and valet parking is available. Moderate. Casual. 
V, MC, AE and DC accepted. 

PREGO RISTORANTE, 18420 Von Karman Avenue. 949-553-1333. Open 
from 11:30 a.m. to II p.m. Monday through Friday, from 5 to 1 1 p.m. 
Saturday and from 5 to 10 p.m. Sundays. Specializing in Italian mixed grill 
items such as rack of lamb, veal chops and fiorentina alia bistecca. this is the 
perfect spot for a business lunch. There is a full bar. Moderate to expensive. 
Business casual. Reservations and all major credit cards accepted. 
ROMANO'S MACARONI GRILL, 13652 Jamboree Road. 714-508-7992. 
Open from 1 1 a.m. to 10 p.m. Sunday through Thursday and from 1 1 a.m. to 
1 1 p.m. Friday and Saturday. The Southern and Northern Italian cuisine in- 
cludes dishes such as lobster ravioli and pizza. Moderate. Casual to semi- 
dressy. All major credit cards and reservations accepted. 
RUTH'S CHRIS STEAK HOUSE, 2961-A Michelson Drive, 949-252- 
8848. Open from 5 to 10 p.m. Monday through Thursday, from 5 to 10:30 
p.m. Friday, from 4:30 to 10:30 p.m. Saturday and from 4:30 to 9:30 p.m. 
Sunday. Steak, lamb chops, veal. North American salmon and Maine lobster 
are on the menu. Moderate. Casual. 

SAM WOO SEAFOOD, 15333 Culver Drive., Suite 720. 949-262-0688. 
Hong Kong cuisine includes abalone and live lobster, (buy one pound, get 
the second pound free) and fresh and saltwater tanks. There is a full bar. 
Moderate. Semi-dressy. V, MC. AE and reservations accepted. 
VESSIA RISTORANTE, 3966 Barranca Parkway. Suite B. 949-654-1155. 
Open from 1 1:30 a.m. to 10 p.m. Monday through Friday and from 5 to 10 
p.m. Saturday and Sunday. The restaurant features Southern Italian cuisine 
and specialties including pasta, seafood, poultry and grilled meats. There is a 
full bar, an extensive wine menu and a happy hour. Patio seating and banquet 
and catering services arc available. Moderate. California casual. All major 
credit cards and reservations accepted. 

THE YARD HOUSE, Irvine Spectrum Center, 71 Fortune Drive. 949-753- 
9373. Open from 1 1 a.m. to 1 a.m. Sunday through Wednesday and from 1 1 
a.m. to 2 a.m. Thursday through Saturday. The American fusion cuisine fea- 
tures crab-crusted swordfish and grilled cowboy rib chop. The restaurant bills 
itself as having the "world's largest selection of draft beer." Moderate. 
Casual. V, MC and AE accepted, www.yardhousc.com . 

entertainment 

IRVINE BARCLAY THEATRE, 4255 Campus Drive. 949-854-1607. The 
theater showcases dance, music and other performing arts programs. Call for 
shows and times. 

SING SING, 71 Fortune Drive, the Irvine Spectrum. 949-453-8999. Shows 
begin at 8 p.m. Tuesday through Thursday and at 6 p.m. Friday and Saturday. 
Dueling pianos patrons make for a rollicking good time. 



la habra 

dining 



CAFE EL CHOLO, 840 East Whinier Boulevard. 562-691-4618. Open from 
1 1 a.m. to 9 p.m. Sunday through Thursday and from 1 1 a.m. to 10 p.m. 
Friday and Saturday. The restaurant serves Mexican cuisine and award-win- 
ning margaritas. and a mariachi trio plays from 7 to 10 p.m. Friday and 
Saturday. Sunday brunch is served from 1 1 a.m. to 2 p.m.. and there is a hap- 
py hour from 3 to 6:30 p.m. weekdays. Moderate. Casual. Reservations and 
all major credit cards accepted. 

THE CAT & THE CUSTARD CUP, 800 East Whitticr Boulevard. 562- 
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Karl Strauss Brewery Restaurant, Costa Mesa 

San Diego's BEST MICROBREWERY 
now in Costa Mesa! 
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694-3X 12. Open for lunch from 1 1 30 a.m. to 2:30 p.m. weekdays: open tor 
dinner from 5 to 9 p.m. Sunday through Thursday and from 5 to 10 p.m. 
Friday and Saturday . California cuisine is served al this restaurant, which was 
the winner of a Wins Spectator Award. Live jazz and traditional musci arc 
played Wednesday and Sunday . Expensive. Upscale-casual. All major credit 
cards and reserv ations accepted. 

PORTOFINO RISTORANTE ITALIANO. 651 West Whittier Boulevard. 
714-680-331 1. 562-690-1765. Open for lunch from 1 1:30 a.m. to 2 p.m. 
w eekdays; open for dinner from 5 lo 10 p.m. Sunday through Thursday and 5 
to 1 1 p.m. Friday and Saturday. This Italian eatery has been a Gold Award 
Winner since 1993 from Ihe Southern C alifornia Restaurant Writers. There is 
entertainment and a full bar. and banquet facilities and full-service catering 
are available, as well as a coordinator. Moderate. C asual. Reservations rec- 
ommended. All major credit cards accepted. 



COSTA MESA metro points a, south coast 

901 A South Coast Dr. • (714) 546-BREW 



DOWNTOWN SAN DIECO (619) 234-BREW 
SORRENTO MESA (858) 587-BREW j— 
LAJOLLA (858) 551 -BREW ["j 
CARLSBAD (760) 431-BREW j 
UNIVERSAL CITYWALK (818) 753-BREW II 

Visit www.Aorfstroujs.com for information 
on all of our award-winning locations. 



Karl Strauss 

BREWERY RESTAURANTS 



GREAT FOOD, FUN, and FRIENDSHIP 
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Seoul Garden 

All You Can Eat Korean BBQ Buffet 




Please see Advertiser Spotlight 

(714) 573-9292 

13828 Redhill Ave., Tustin 

Open 7 days a week • 1 lam - 10 pm 



• nun Cooking til 
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• Salad Bar 

• I'roh Fruit 
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Pork 
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Vine Meat* 

• Seafood 

• Siubi 

• Banquet and 
Party Facilities 




laguna beach 

dining 



AEGEAN CAFF.. 540 South Coast Highway. 949-494-5001 . Open for lunch 
from 1 1 a.m. to 4 p.m. Friday and Saturday: open for dinner from 4 to 10 p.m. 
Tuesday through Thursday and Sunday and from 4 p.m. to midnight Friday 
and Saturday T he Greek cuisine features seafood platters, pastas, broiler spe- 
cials and vegetarian entrees. T he restaurant also has live music, belly dancers 
and dancing waiters. Moderate to expensive. Casual to semi-dressy. 
Reservations are encouraged. V. MC and AH accepted. 
BJ'S PIZZA AND GRILL, 2S0 South Coast Highway. 949-494-3X02. There- 
is a happy hour from 4 lo 7 p.m. Sunday through Thursday , as well as late- 
nighl happy hours Sunday through Thursday. The restaurant features micro- 
brewed beer. Chicago-style pizza, pasta dishes and great big desserts. 
Moderate. Casual to semi-dressy. All major credit cards accepted. 
CAFF. ZOOLU, X60 Glenneyrc Street. 949-494-6825. Open from 5 to 10 
p.m. Tuesday through Sunday. This intimate 40-seat restaurant features eclec- 
tic California cuisine such as ahi tuna prepared w ith sesame seeds and lopped 
with tropical fruit salsa, fry popular items such as the meatloaf with mashed 
potatoes or the espresso creme brulee. Take-out is available. Moderate. 
Casual. Reservations and all major credit cards accepted, 
t \N\0\ LODGE AMERIC AN GRILL, 31106 South Cottl Highway. 
949-499-2663. Open from 1 1 a.m. to 10 p.m. Tuesday through Saturday and 
from 10 a.m. to 9 p.m. Sunday . The American grill menu items include the 
Canyon Club and other sandwiches. Mandarin chicken salad, tomato soup, 
fresh salmon, steaks, pork chops and apple crisp dessert Brunch is served 
from 10 a.m. lo 3 p.m. Sunday. Soft ja/7 and oldies arc played Thursday 
through Saturday. There is a full bar and outdoor dining. Moderate. Casual. 
Most major credit cards and reserv ations accepted, 

CEDAR CREEK INN. 3X4 Forest Avenue. 949-497-8696. Open from 1 1 
a.m. to midnight daily. The oyster bar is open until 1 1 p.m. Pastas, seafood 
and entertainment are featured al ihis restaurant Casual. Moderate. Reserva- 
tions are accepted. 

CLAES RESTAURANT. Hotel Laguna. 425 South Coast Highway. 949- 
376-WAVE (92X3). The fabulous surfside location and the deft hand of Chef 
Jason Johnston make this one of the besl places for seafood in ihis popular sea- 
side village. The restaurant is a "wine lover's dream" and serves several 
prime-aged cuts of beef from the grill. The outdoor Terrace Cafe affords the 
ultimate panoramic v iew of Ihe "Orange Coast" and the definitive meaning of 
the word "romantic." Expensive. Semi-dressy . All major crcdil cards accepted. 
COYOTE GRILL, 31621 South Coast Highway. 449-499-4033. Open from 
7 a.m. to 9 p.m. daily. Among ihe dishes served here are local lobster (in sea- 
son), fresh fish, coconut shrimp, polio borracho. camilas. ceviche. fish tacos 
and much more. There is a happy hour from 4 to 7 p.m. weekdays, and com- 
plimctary valet parking is available. Reservations are taken for dinner only. 
Moderale. Casual. V. MC . I). DC and AC accepted. 

DIZZ'S AS IS. 2794 South Coast Highway. 949-494-5250. Open for dinner 
starting al 6 p.m. Tuesday ihrough Saturday and at 5:30 p.m. Sunday. Popular 
dishes include rock cornish hen stuffed w ith apples, raisins, currants and rice 
and glazed with a sauce of oranges and port wine, and salmon ffl croutt. 
Moderale. Casual. All major crcdil cards accepted. 

FIN E FEET. 32X Glenneyre Street. 949-»97-»955. Open for dinner from 5 lo 10 
p.m. weeknighls and trom 5 lo 1 1 p.m. weekends. The contemporary Chinese menu's 
signalure dish is w hole calfish with hot braised sauce. Outer popular dishes include 
pan- roasled scallops in foie gnis. Expensiv e. Casual. All major crcdil cards accepted. 
FRENCH 75, 1464 South Coast Highway. 949-494-8444. Open from 5 to 10 
p.m. Sunday ihrough Thursday and from 5 to 1 1 p.m. Friday and Saturday. 
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This 1940s Parisian-style bistro and champagne bar features traditional and 
contemporary French bistro cuisine. Expensive. Dressy. Valet and on-street 
parking available. V. VIC AK. I) and DC are accepted. 
JAVIER'S, 480 South Coast Highway. 949-494-1239. Open from 1 1 a.m. to 

10 p.m. Monday through Thursday, from 11:30 a.m. to II p.m. Friday and 
Saturday and from 10 a.m. to 10 p.m. Sunday. The cuisine features mole 
poblano and Ionia A/teea. Casual. Moderate. All major credit cards and reser- 
vations accepted. 

LAS BRIS \S. 361 Cliff Drive. 949-497-5434. Open tor lunch from 1 1 a.m. 
to 3:30 p.m. weekdays: open for dinner from 5 to 10 p.m. weekdays, from 4:30 
to 1 1 p.m. Saturday and from 4:30 to 10 p.m. Sunday . The restaurant features 
a beautiful cliff-side view of Laguna Beach and gourmet Mexican Riviera 
seafood including salmon, svvordfish. lobster and mahi mahi Moderate to ex- 
pensive. Semi-dressy to dressy. All major credit cards accepted. 
MADISON SQUARE AND GARDEN CAFE, 320 North Coast Highway. 
949-494-0137. Call for breakfast and lunch hours. Among the menu's offer- 
ings: lemon and ginger ricotta pancakes with berry butter. Moderate. Casual. 
All major credit cards accepted 

MOSl N. (.SO South Coast Highway. 949-497-5646. Open for dinner from 5 
to 10 p.m. Sunday through Thursday and from 5 p.m. to midnight Friday and 
Saturday. The restaurant features Pacific Rim cuisine including sushi, a sake 
bar. and Club M. the upstairs music lounge. Moderate to expensive. Semi- 
dressy. All major credit cards accepted. 

OSTF.RIA DABBASSO, 222 Forest Avenue. 949-494-0495. Open for lunch 
from 1 1:30 a.m. to 4 p.m.: open lor dinner from 4 to 10 p.m. weekdays and 
from 4 to 1 1 p.m. weekends. The menu features pi/za. pasta, seafood, osso 
bucco and weekly dinner specials. Italian music also is featured. Moderate 
Casual. All major credit cards accepted. 

P1C AYO. 610 North Coast Highway. 949-497-5051. Open from 1 1:30 a.m. 
to 2:30 p.m.. with dinner seatings at 6 and S:30 p.m. Tuesday through 
Saturday . This French and Mediterranean cuisine restaurant has a menu that 
changes ev ery four weeks. There is a full bar. Moderate. Casual. Reservations 
and all major credit cards accepted. 

RISTORANTE Rl'M ARI, 1 S26 South Coast Highway. 949-494-0400. 
Open from 5 to 9:30 p.m. Sunday through Thursday and from 5 to 10:30 p.m. 
Friday and Saturday. Popular dishes include squid-inspired black linguine 
baked in foil with chopped clams, tiger shrimp with lobster sauce and filet 
inignon with sweet onions. Expensive. Casual. Reservations and all major 
credit cards accepted. 

RON. AL THAI CUSINE, 1750 South Coast Highway. 949-494-S424. Open for 
lunch from 1 1 a.m. to 3 p.m. Monday through Saturday; open for dinner from 5 to 

1 1 p.m. every day. Sunday brunch is served from 1 1 a.m. to 3 p.m. Try the blend 
of chicken or seafood and niMulle pad thai, or chicken or beef skew ers. There is a 
full bar. Moderate. Casual. Rescrv ations and all major credit cards accepted. 
ROYAL HAW AIIAN. 331 North Coast Highway. 949-494-8001. Open for 
dinner from 5 to 10:30 p.m. Tuesday through Saturday and from 4 to 9 p.m. 
Sunday. This Polyncsian-themed restaurant serves deep-fried shrimp, ribs and. 
for dessert, the Royal Hawaiian Flaming Pele. Moderate. Casual. All major 
credit cards accepted. 

SORRENTO GRILLE. 370 Glenneyre Street. 949-494-8686. Open from 
5:30 to 10 p.m. daily . This Italian bistro features rustic Tuscan-style cooking 
and classic American martinis from the full bar. Moderate to expensive. V. 
MC, AE. D and IX' accepted. 

SPLASHES RESTAURANT AND BAR. Surf & Sand Hotel. 1555 South 
Coast Highway. 949-497-4477. extension 550. Open daily for breakfast, 
lunch and dinner starting at 7 a.m. The bcachsidc bar is open from 1 1 a.m. to 
midnight Sunday through Thursday and from 1 1 a.m. to I a.m. Friday and 
Saturday. Located at the surfs edge. Splashes is critically acclaimed for 
Mediterranean dishes with a "splash" of California. Casual. Moderate. 
Reservations and all major credit cards accepted. 

SUNDRIED TOMATO. A CAFE AND CATERING COMPANY, 361 

Forest Avenue. 949-494-3312. Open for lunch from I 1:30 a.m. lo 3:30 p.m. 
daily; open for dinner from 5 to 9:30 p.m. Sunday through Thursday and from 
5 to 10 p.m. Friday and Saturday. The menu of California cuisine includes 
dishes such as three-cheese pasta, chipotle lime shrimp appeti/er. rack of 
lamb with minted Cabernet sauce, and seabass topped with jumbo shrimp and 
laced with a saffron cream sauce. There is live entertainment on weekends 
from April through October. Expensive. Smart casual. AE. D. DC. MC. V 
and reservations accepted. 

WHITE HOUSE RESTAURANT, 340 South Coast Highway . 949-494- 
8088. Open for lunch from 1 1 a.m. to 4 p.m. Monday through Friday and from 9 
a.m. to 4 p.m. Saturday and Sunday: open I'or dinner from 4 to 10 p.m. every day. 
The menu combines the eclectic flavors of New Orleans, Greece. Cuba and 
Jamaica, fry the lhai chicken wings or the baby back ribs. There is a full bar. 
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Moderate. Casual. Reservations and all major credit 
cards accepted. 

■ WOODY'S AT THE BEACH, 1305 South Coast 
Highway. 949-376-8809. Open from 6 to 10:30 p.m. 
Tuesday through Sunday: Sunday brunch is served 
from 10 a.m. to 2 p.m. The French-Califomian cuisine 
includes capelleni primavera and \eal cheek crc- 
pinctte. Moderate. Casual. 

■ 2311 FOREST, 230 Forest Avenue. 949-494-2545. 
Open from 1 1:30 a.m. 10 10 p.m. Sunday ihrough 
Thursday and from 1 1 :30 a.m. to 10:30 p.m. Friday 
and Saturday. T he California cuisine features seafood 
dishes such as ha/elnut-crusted halibut with Mexican 
papaya relish and Pacific Northwest cioppino. 
Martinis are a specially at the bar. Moderate. Casual. 
All major credit cards and reservations accepted. 

laguna hills 

dining 

■ CLAIM .1 I'M PER, 25322 Mclnlyre Street. 949-768- 
0662. Open from 1 1 a.m. lo 10 p.m. Sunday Ihrough 
Thursday and from 1 1 a.m. to 1 1 p.m. Friday and 
Saturday. The menu features more than 150 ilems. in- 
cluding appeli/ers. wood-fired pizzas, pastas, signature 
sandwiches, rotisserie barbecue chicken, baby back 
pork ribs, choice steaks, prime rib. fresh fish and a va- 
riety of baked goods and desserts. Happy hour is held 
in the lull bar from 3:30 to 7 p.m. weekdays. 
Moderate. Casual. V, MC. AE. D and DC accepted 

laguna 
niguel 

dining 

■ CHEVYS, 32431 Street of the Golden Lantern. 949- 
489-5511. Open from II a.m. to 10 p.m. Sunday 
through Thursday and from 1 1 a.m. to 1 1 p.m. Friday 
and Saturday. The Mexican food here includes daily 
fresh fish specials, mesquiie-gnlled I'ajilas and tradi- 
tional Mexican favorites. Inexpensive to moderate. 
Casual. All major credit cards accepted. 

■ SAVANNAH CHOP HOUSE, 32441 Street of ihc 
Golden Lantern. 949-493-7107. Open from 5 to 10 
p.m. Sunday ihrough Thursday and from 5 to 1 1 p.m. 
Friday and Saturday. This contemporary American 
grill features regional dishes with a Southern accent. 
There is a full bar. and live jazz is played from 8 p.m. 
lo midnight Tuesday and Thursday ihrough Salurday. 
There is on-streel parking, and valet parking is avail- 
able Thursday Ihrough Saturday. Moderate. Semi- 
dressy. V. MC. Ali. D and DC accepted. 

■ STIX PACIFIC GRILL. 28251 Crown Vallej 
Parkway. 949-831-7849. Open from II a.m. to 9:30 
p.m. weekdays and from 1 1:30 a.m. to 10 p.m. week- 
ends. Classic Chinese cuisine is featured here; one of 
the standout dishes is ihe orange roughy Sashimi. 
There is a full bar. Moderale. Casual Reservations and 
all major eredil cards accepted. 

laguna woods 

dining 

■ MOTHER'S MARKET AND KITCHEN. 24165 
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Paseo de Valencia. 949-768-6667. Open from 9 a.m. 
to 10 p.m. daily. Homestyle cooking features vegetari- 
an and vegan dishes; popular dishes are the vegetarian 
lasagna, tofu lemon picatta. potato leck soup, lentil 
soup and vegetarian enchiladas. Inexpensive. Casual. 
All major credit cards accepted. 

ake forest 

dining 

AVILA'S EL RANCHITO, 24406 Muirlands 
Boulevard. 949-855-4989. Open from 1 1 a.m to mid- 
night daily. The Mexican cuisine includes special 
combo platters and popular fajitas. Every Tuesday is 
Taco Fiesta, with a S5 cover charge for all-you-can- 
eat tacos and S2 margaritas. Inexpensive to moderate. 
Casual. All major credit cards accepted. 
INKA GRILL, 23600 Rockfield Boulevard. 949- 
587-9008. Open from 1 1:30 a.m. to 9 p.m. weekdays 
and from 11:30 a.m. to 10 p.m. weekends. The 
Peruvian cuisine features Seco de Cordero Norteno. 
Reservations are suggested on weekends. Moderate. 
Casual. V. MC and AE accepted. 

ong beach 

dining 

THE SKY ROOM, 40 South Locust Avenue. 562- 
983-2703. Open for dinner Monday through Saturday. 
The Sky Room is one of Long Beach's most dramatic 
restaurants. Experience the magnificent 360-degrec 
views of the downtown skyline and the ocean. Live 
music and dancing highlight each evening. The Sky 
Room is known for its historic art deco decor, incredi- 
ble service and exquisite cuisine. Executive chef 
Rainer Schwarz prepares meals using world-class 
culinary techniques. Enjoy an unforgettable evening 
of dining, dancing and romancing. Private rooms and 
catering facilities available. All major credit cards ac- 
cepted. Dining, dancing, and romancing since 1926. 
www.theskyroom.com . 

THE YARD HOUSE, Shoreline Village overlooking 
Rainbow Harbor. 562-628-0455. Open from 1 1:30 a.m. 
to midnight Sunday through Thursday and from 11:30 
a.m. to 2 a.m. Friday and Saturday. The American fu- 
sion cuisine features ahi poke stack, crab-crusted sword- 
fish, grilled cowboy rib chop and crab cake hoagie. The 
restaurant is billed as having the "world's largest selec- 
tion of beer." Moderate. Casual. V, MC and AE accept- 
ed. www.yardhouse.com . 



los alamitos 

dining 

■ VESSELS CLUB AT THE LOS ALAMITOS 
RACE COURSE, 4961 Katella Avenue. 714-236- 
4541. California Continental food with an Italian flair 
is served at this restaurant, including daily chef spe- 
cials. There is a full bar. Moderate. Semi-dressy. All 
major credit cards and reservations accepted. 

entertainment 

■ LOS ALAMITOS RACE COURSE, 4961 Katella 
Avenue. 714-236-4400. Live horse racing is the at 
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MAR. 13 - 16 THE FORUM 



Thu. MAR. 13 * 7:30 PM 


Fri. 


Sat. 


Sun. 


OPENING NIGHT 
ALL TICKETS $10! 

(Excluding VIP scats, 


MAR. 14 

11:00 AM 

■ --'[.■ 


MAR. 15 

12 NOON 

3:30 PM 
7 30 PM 


MAR. 16 

1 :30 PM 
5 00 PM 



MAR. 19 - 23 



AKKOWIir.A D/ffl> 

POND 



Wed. MAR. 19*7:30 PM 


Thu. 


Fri. 


Sat. 


Sun. 


OPENING NIGHT 
ALL TICKETS $10! 

(Excluding Front Row & VIP seats, 
no double discounts) 


MAR. 20 

11:00 AM 

rao pm 


MAR 21 

7 30 PM 


MAR. 22 

12 NOON 
3:30 PM 
7:30 PM 


MAR. 23 

1:30 PM 
5 00 PM 



Buy tickets at www.disneyonice.com 

ticketmaster Ticket Centers, Arena Box Offices, or call 
(213) 480-3232 or (714) 740-2000 

Info: (714) 714-2500, (310) 330-7300 

THE FORUM TICKET PRICES: 

Weekday (Thu. a Fri.): $35 vip - $16 - $13 - $10 
Weekend (Sat. • Sun.): $35 vip - $20 - $17 - $13 

ARROWHEAD POND OF ANAHEIM TICKET PRICES: 

Weekday (Wed. - Fri.): $50 front row - $35 vip - $17 - $14 - $10 
Weekend (Sat. & Sun.): $50 front row - $35 vip - $21 - $18 - $13 

(Service charses and handling fees may apply.) 
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Intro cLwoinq 

a fresh new idea from Lawry's C_y 





A Cut Above, 



NR. 

ARVERY 



Now open at South coastflaza 
jorlwnch, dinner, to-go 
and catering 

The new Lawry's Carvery is for 
those looking for a cut above the fast 
food rush. Savor hot, hand-carved 
Certified Angus Prime Rib and rotisserie 
turkey sandwiches on freshly baked 
Artisan breads. Or try succulent maple 
glazed pork loin and tender beef brisket 
sandwiches. Fresh from the garden, en- 
joy contemporary Cobb and grilled 
Portobello salads. Top it off with one of 
our signature desserts like the Vanilla 
Bean Creme Brulee and Cinnamon Bread 
Pudding with caramel sauce. 

Experience Lawrvi's famous 

taste and culinary excellence at 
Lawry's Carvery, in a new, comfortable, 
casual setting designed for today's 
busy lifestyles. 

See ourfeature in orange 
coast Magazine Raves, 
Jviarch '03 



South Coast Plaza 
Located on Level Two, 
next to Macy's Men's Store 
Bristol Street • Costa Mesa • 714 434 7788 

The tradename "Lawry's" is licensed from Lawry's Foods, Inc. 



traction at this venue. There also is daytime simulea>ting of other races. Free 
parking. General admission is S3, the Clubhouse is $5 and the Vessels Club is 
S10. www. losalamilos.com. 

mission viejo 

dining 

■ CLAIM JUMPER, 27X45 Santa Margarita Parkway. 949-461-7170. Open 
from 1 1 a.m. to 10 p.m. Sunday through Thursday and from 1 1 a.m. to 1 1 
p.m. Friday and Saturday. The menu features more than I SO items, including 
appetizers, wood-fired pizzas, pastas, signature sandwiches, rotisserie barbe- 
cue chicken, baby back pork ribs, choice steaks, prime rib. fresh fish and a 
variety of baked goods and desserts. Happy hour is held in the full bar from 
3:30 to 7 p.m. weekdays. Moderate. Casual. V. MC. AE. D and DC accepted. 

■ P.F. CHANG'S CHINA BISTRO, 800 The Shops at Mission Viejo. 949-364- 
6661. Open from 1 1 a.m. to 1 1 p.m. Sunday through Thursday and from 1 1 a.m. 
to midnight Friday and Saturday. A blend of traditional Chinese cuisine and 
American hospitality is offered in an upbeat bistro setting. Distinct delicacies such 
as Chang's chicken in soothing lettuce wraps and orange peel shrimp are comple- 
mented by nearly SO w ines available by the glass or bottle. That is a full bar. 
Valet parking is available. Moderate. Casual. V, MC. AE and DC accepted. 

■ RUBY'S DINER, The Shops at Mission Viejo. 949-481-7829. Open from 7 
a.m. to 9 p.m. Sunday through Thursday, and from 7 a.m. to 10 p.m. Friday 
and Saturday. Ruby's Diner serves up great food and great service in a fun- 
filled family dining atmosphere in addition to serving breakfast, lunch and 
dinner. The menu appeals to a w ide variety of tastes w ith salads, sandwiches, 
veggie delights, burgers and various fountain treats. Swing into Ruby's Diner 
for a dining experience w ith a 1940s Hair, ww vv.rubys.com. 

■ TACO MESA, 22922 Los Alisos Boulevard. 949-472-3 144. Open from 9 a.m. to 1 1 
p.m. Sunday thaiugh Thursday, and from 8 a.m. to midnight Friday and Saturday, 
nie highly praised Mexican food served here include tacos and burritos tilled with 
blackened chicken, blackened fish, blackened grilled calamari or shrimp, and more. 
Inexpensiv e. Call for other locations. C asual. All major credit cards accepted. 

newport beach 

dining 

■ ABE RESTAURANT, 2900 Newport Boulevard. 949-657-1739. Open from 
1 1:30 a.m. to 2 p.m. weekdays, from 5:30 to 10 p.m. Monday through Friday, 
from 5:30 to 10:30 p.m. Friday and Saturday, and from 5 to 9 p.m. Sunday. The 
menu features sushi and Japanese (.'alifomian cuisine such as grilled Chilean 
seabass with sauteed fois gras. The bar offers sake, beer and w ine. Moderate to ex- 
pensive. Casual. All major credit cards and reservations accepted. 

■ ACCENTS. AT THE SL'TTON PLACE HOTEL, 4500 MacArthur 
Boulevard. 949-476-2001. extension 2194. Open from 6:30 a.m. to 10 p.m. 
weekdays, and from 7 a.m. to II a.m. and from 5 to 1 0 p.m. weekends. Sunday 
brunch is served from 10:30 a.m. to 2 p.m. The eclectic French cuisine reflects 
C alifornia's cross-culture. 

■ THE ARCHES, 3334 West Coast Highway, at Newport Boulevard. 949- 
645-7077. Open for lunch from 1 1 :30 a.m. to 3 p.m. weekdays: open for din- 
ner until I a.m. daily. This premium steak and seafood restaurant features all 
prime beef and specialties such as Alaskan king crab legs, abalone and many 
more. Enjoy tableside service. Semi-dressy. Major credit cards and reserva- 
tions accepted. 

■ AUBERGINE, 508 29th Street. 949-723-4150. Open from 5:30 to 9 p.m. 
Tuesday through Saturday. The elegant menu, which changes seasonally, fea- 
tures multiple-course meals of gourmet dishes accompanied by choices from 
a selection of w ines. Expensiv e. Business casual. Reserv ations and all major 
credit cards accepted. 

■ AVILA'S EL RANCH ITO, 2800 Newport Boulevard. 949-675-6855. Open 
from 1 1 a.m. to midnight daily. The Mexican food served here includes spe- 
cial combo platters and popular fajitas. Every T uesday is Taco Fiesta, with a 
$5 cover charge for all-you-can-eal tacos and S2 margarilas. Patio dining is 
available. Inexpensiv e to moderate. Casual. All major credit cards accepted. 

■ BASILIC, 217 Marine Avenue. 949-673-0570. Open from 5:30 to 10:30 p.m. 
Tuesday through Sunday. This intimate restaurant features French-Swiss cui- 
sine, including rui leilv, a special Swiss cheese. Moderate. Business casual. 
Reservations and all major credit cards accepted. 

■ BAYSIDE RESTAURANT, 900 Bayside Drive. 949-721-1222. Open daily 
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Oceanfront (Restaurant 

2100 West Oceanfront • Newport Beach, CA 
(949) 673-2100* www.21oceanfront.com 



IKJ 





Extend Your Romantic 
Weekend at the 
Dorymans Oceanfront Inn 

2102 W. Oceanfront 
Newport Beach, CA 92663 
(949) 675-7300 



»♦ C f ited Orange County s premier seafood restaurant by ZAGAT. 
» spectacular sunset views in a romantic setting. 
* ^ive entertainment 

Fresco patio dining available 
»» featuring prime midwestern beef 
»» _ I ew/y renovated state of the art 



l Oceanfronl Inn jff 



Wine Cellar for parties of 20-55 people. 

* Extensive wine list over 300 labels 

* e Pmet Parking 



DINING * ENTERTAINMENT 



Ml CASA 

T&BAR 



MEXKAM Rl 

EST. 1972 



'Family owned and operated 
serving Orange County's 
favorite Mexican food for 30 years 



'Full 



Stn icV bar 



"Great food, I enjoyed it!" 

•Tresit&ht §eorae if. 'Bush 



Open 7 cfays - warn 

Convenient^ located in the newly remodeled 
irf'i Street 'Promenade 

296 E. 17th Street -Costa Mesa-CA 92627 
(949) 645-7626 FAX (949) 645-0373 
TOLL FREE (877) MI CASA 1 
info@MiCasal.com 
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Wedding Cakes • All Occasion Cakes 
Cookie Dough Fundraising 
Long Stemmed Cookie Bouquets 
Corporate Logo Tins, Crates and Cookies 
Corporate Cookie and Brownie Platters 

V -"^ — ' GOURMET COOKIES 

\2^_^i^ 888.367.0151 www.donnab.com 



WE DELIVER • WE SI IIP UPS 
(949) 367-0100 • Fax ("4')) 367-0256 
wuTV.donnah.com • e-mail cookicKal@aol.com _ 
26022 Cape Dr., Suite B • Lamina Nigiiel • (easy o« 5 fwy. at Crown Valley 1 



Mention this ad & get 

6 FREE COOKIES 

when purchasing 6 cookies! 



lor lunch and dinner, with a happy hour in the full bar Iron) 5 to X p.m. week- 
days. American contemporary cuisine is featured, and patio seating is available 
on the large terrace overlooking the bay. Valet parking is av ailable. Moderate. 
C asual elegance. All major credit cards and reservations accepted. 
BENDHANA, 4250 Birch Street. 949-955-0822. Open for lunch from 11:30 
a.m. to 2 p.m. Monday through Saturday and from 12:30 to 3 p.m. Sunday: 
open for dinner from 5:30 to 10 p.m. Monday through Thursday, from 5:30 to 
1 1 p.m. Friday, from 5 to 1 1 p.m. Saturday and from 3 to 9 p.m. Sunday. This 
Japanese steakhouse features steak, chicken and seafood cooked "Teppen style " 
There is a "Banzai Hour" from 5:30 to 7 p.m. weekdays, as well as sushi bar and 
lounge specials. Moderate. C asual. All major credit cards and reservations accepted. 
BISTRO LECRILLON, 2523 Easlbluff Drive. 949-640-81X1. Open for lunch 
from 1 1:30 a.m. to 2:30 p.m. Monday through Saturday: open for dinner from 5 to 
10 p.m. Monday through Saturday and from 5 to 9 p.m. Sunday. French Provencal 
cuisine features house specialties, wild game, seafood and pastas in a charming 
French-country ambiance. The full bar includes liquor and cigars, and terrace dining 
is available. The restaurant also offers catering and space for private parties. 
Moderate to expensive. All major credit cards and reservations accepted. 
BLI EM ITER GRILL SEAFOOD RESTAURANT & OYSTER BAR. 630 Lido 
Park Drive. 949-675-FISII (3474). Open from II a.m. to II p.m. Monday through 
Saturday and from 10 a.m. lo 1 1 p.m. Sunday. The restaurant offers mesquitc-broiled 
fresh seafood — up to 20 fresh fish are on the menu, which is primed daily. There is a 
waterfront patio and guest dock, an oyster bar. a full bar and entertainment from 8:30 to 
1 1 :30 p.m. Friday and Saturday Moderate Casual. All major credit cards accepted 
CAEFE PANTNT. 2530 West Coast Highway. 949-650-0101. Open from 1 1 a.m. lo 
10 p.m. weekdays and from 8 a.m. to 10 p.m. (breakfast served until niwnl Saturday 
and Sunday . The menu has Italian and Mediterranean influences: signature grilled 
panini sandwiches, pasta, seafood and to-die-for breakfasts. Moderate. Casual to 
semi-dressy. All major credit cards accepted. 

CANNERY SEAFOOD, 3010 LaFayettc Road. 949-566-0060. Open at 1 1:30 a.m. 
Monday through Saiurday and at 10 a.m. Sunday. Seafood, steaks and chops are the 
standouts on the menu, whose dishes include cioppino. live Maine lobster, king 
crab and fresh fish. There is also a full sushi bar and Japanese cuisine Sunday 
brunch is served, and valet parking is available. Moderate to expensive. Business 
casual. All major credit cards and reserv ations accepted. 

CHIMAYO GRILL, 327 Newport Center Drive. Fashion Island. 949-640-2700. 
Open for lunch from 1 1:30 a.m. to 3 p.m. daily: open for dinner from 5 to 10 p.m. 
Sunday through Thursday and from 5 to 1 1 p.m. Friday and Saturday. The restaurant 
features rustic, robust and bold-tlavorcd dishes lhat are found in sun-drenched areas 
of the American Southwest but borrow from Latin, tropical and Mediterranean cul- 
tures. The Foods of the Sun menu has a variety of offerings including salads, sand- 
wiches. "Spaghetti Western" pastas, and grilled steaks and seafood. Sunday brunch is 
served from 10 a.m. to 2 p.m.. and a happy hour takes place from 4 to 7 p.m. Monday 
through Thursday . Moderate. Dressy casual. All major credit curds accepted. 
CLAYTON SHI RLEY'S REAL BBQ. 4341 MacAnhur Boulevard. 800-577-4888. 
Open from 1 1 a.m. to 8 p.m. Monday through Saturday . The barbecue here includes smoked 
items such as beef brisket, pork back ribs, pulled pork, salmon and more, as well as salads 
and other special dishes Inexpensive to moderate. Casual. V. MC and At accepted. 
FLEMING'S PRIME STEAKHOI SE AND WINE BAR. Fashion Island. 
455 Newport Center Drive. 949-720-9633. Open from 5 to 10 p.m. Sunday 
through Thursday, and from 5 to 1 1 p.m. Friday and Saturday. In addition to 
steak, the restaurant serves dishes such as veal chops, ahi tuna appetizer and a 
fresh berry tart. The restaurant also features an extensive w ine-by-lhe-glass pro- 
gram. Expensive. Casual. Reservations and all major credit cards accepted. 
GELSON'S COFFEE BAR. 1660 San Miguel Drive. 949-644-8660. Open 
from 6 a.m. to 9 p.m. Gourmet coffee and espresso drinks are served, including 
their famous fro/en mocha and iced granite, as well as a wide v ariety of bagels, 
muffins, croissants, danish and unique muffin lops. 

THE GRILL AT PELICAN HILL. 949-717-6000. Open from 1 1 am. to 9 p.m. week- 
days, from 8:30 a.m. to 9 p.m. Saturday and from 8:30 a m. to 8 p.m. Sunday. The restau- 
rant boast, the best ocean and golf course views in Newport Beach. The food is California 
cuisine with Mediterranean influences, such as grilled chicken salad with w r alnut v inai- 
grette, crab cakes and key lime tan. There is a full bar. and outdoor seating is available. 
HAUTE CAKES. 1807 VVestcliff Drive. 949-497-41 14. Open from 7 a.m. to 3 
p.m. Monday through Saturday and from X a.m. to 2 p.m. Sunday. This popular 
spot for breakfast serves up orange ricotla cheese pancakes. Beach toast and gra- 
nola. among other dishes. Outdoor dining is av ailable. Inexpensiv e. Casual. All ma- 
jor credit cards accepted. 

HOTITES PIZZA. 325 Old Newport Boulevard. 949-650-6205. Open from 6 
a.m. lo midnight daily serving breakfast, lunch, and dinner. The gourmet pizza 
place— which also offers takeout and delivery— offers salads, sandwiches, appe- 
tizers, desserts and gelato. Moderate. Casual. AE. MC, V. and checks accepted. 
JOSH SLOCUMS, 2601 West Coast Highway. 949-642-5935. Open from 5 p.m. 
to 2 a.m. Steak and seafood, including lobster and crab legs, are served ai this 
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Creative Seafood from Around the World 
and Prime Steaks 
at Hotel Laguna 

t 425 So. Coast Highway 

CLAEvS Laguna Beach, CA 92651 

on the beacb 949-376-WAVE (9283) 



restaurant, which also has a happy hour from 5 to 7 p.m. Tuesday through 
Friday. Al night, a DJ plays hip-hop and house music for dancing. Valet parking 
is available. Expensive. California casual. V, MC. AE and reservations accepted. 
K1TAYAMA, 101 Bay view Place. 949-725-0777. Open from 11:30 a.m. to 2 
p.m. and from 6 to 10 p.m. Monday through Friday, from 5:30 to 10:30 p.m. 
Saturday and from 5:30 to 9:30 p.m. Sunday. The restaurant features a sushi bar 
and private (stand rooms for Japanese-style dining. There is a full bar. Expensiv e. 
Business casual. Reservations and all major credit cards accepted. 
MARGARITA VILLE RESTAURANT, 2332 West Coast Highway. 949-631- 
8220. Open from 1 1:30 a.m. to 12:30 a.m. Sunday through Thursday and from 
1 1:30 a.m. to 1:30 a.m. Friday and Saturday. The restaurant serves Mexican cui- 
sine with "O.C.'s Best Margaritas." There is live entertainment nightly, and a 
full bar vv ith a happy hour from 4:30 to 6:30 p.m. w eekdays. Reservations arc 
accepted for large parties, and valet parking is available. Inexpensive to moder- 
ate. Casual. V. MC. AF. CB and FX' accepted. 

MULDOOVS...A DUBLIN PUB & RESTAURANT, 202 Newport Center 
Drive, next to Edwards Big Newport Cinema. 949-640-41 10. This eatery, estab- 
lished in 1974. serves foods of America and Ireland w ith a tw ist. There arc big 
burgers, salads, fish and chips, shepherd"s pie, steaks, homemade soda bread, 
apple pie and 10 beers on tap featuring Harp. Guinness and Muldoon's micro- 
brews. In addition, there is a late-night menu, darts and patio dining. Moderate. 
Casual. Major credit cards and reservations accepted. 

PACIFIC W HEY CAKE, BAKERY AND COFFEE CO.. 2622 San Miguel 
Drive. 949-644-0303. Open from 6 a.m. to 10 p.m. daily. Breakfast is served all day 
and features pancakes, omelets and pastries: lunch items are serv ed from 1 1 a.m. to 

10 p.m. and include sandwiches and salads: dinner begins at 5 p.m. and features 
prime meats and seafood. Bring your own wine: there's no corkage. Everything is 
made from scratch every day. Named one of Orange CooA Magazine 's "best break- 
fast and lunch spots." Inexpensive. Casual. All major credit cards accepted. 
PASCAL, 1000 North Bristol Street. 949-752-0107. Open from 11:30 a.m. to 
2:30 p.m. Monday through Friday: open for dinner from 6 to 9 p.m. Tuesday 
through Sunday. The French cuisine features popular items such as thyme-crust- 
ed Chilean seabass and rack of lamb w ith whole-grain mustard sauce. 
Expensive. Business casual. All major credit cards accepted. 

P.F. CHANG'S CHINA BISTRO, 1145 Newport Center Drive. Fashion Island. 
949-759-9007. Open from 1 1 a.m. to 1 1 p.m. Sunday through Thursday and from 

1 1 a.m. to midnight Friday and Saturday . A blend of traditional Chinese cuisine and 
American hospitality is offered in an upbeat bistro setting. Distinct delicacies in- 
clude Chang's chicken in soothing lettuce wraps and orange peel shrimp. There is a 
full bar. and void parking is available. Moderate. Casual. V, MC and AE accepted. 
THE RITZ RESTAURANT. 880 Newport Center Drive 949-720-1800. Open 
for lunch from 1 1:30 to 3 p.m. weekdays: open for dinner from 6 to 10 p.m. 
Monday through Thursday, from 5:30 to 1 1 p.m. Friday and Saturday and from 
5 to 9 p.m. Sunday. Award-w inning classic continental cuisine and lighter bistro 
entrees are served in an elegant dining room, lush outdoor garden and clubby 
wood-paneled bar; the latter is open until midnight Monday though Saturday. 
Reservations are recommended, and valet parking is available. Moderate to ex- 
pensive. Semi-dressy. V, MC. AE and DC accepted. 

ROYAL THAI CUISINE, 4001 West Coast Highway. 949-645-THAI (8424). 
Open for lunch from 1 1 a.m. to 3 p.m. and open for dinner from 5 to 10 p.m. The 
Thai cuisine includes giant prawns with curry sauce and Crying Tiger Beef Grill. 
Brunch is served, and there is a full bar Valet parking is available. Casual. 
Moderate. Major credit cards and reserv ations accepted. 

ROY'S. Fashion Island, 453 Newport Center Drive. 949-640-7697. Open from 5 
to 10 p.m. Sunday through Thursday and from 5 to 1 1 p.m. Friday and Saturday. 
Seafood is a highlight here: try the blackened island aht with soy. mustard and but- 
ter sauce. For dessert, you can't pass up the dark chocolate souffle. There is outdoor 
dining and a full bar. Expensive. Casual. All major credit cards accepted. 
Kl \\\ \S DINER. I Balboa Cove. 949-675-7829. Open from 7 am. to 10 p.m. week- 
days and from 7 a.m. to 1 1 p.m. weekends. This '50s-style diner at the end of the Balboa 
Pier serves up classic hamburgers, trench tries and malts, along with other menu items. 
Call for other locations, inexpensive. Casual All major credit cards accepted. 
SAGE, Eastbluff Shopping Center. 2551 Eastbluff Drive. 949-718-9650. Open 
from 1 1:30 a.m. to 10 p.m. Monday through Sunday : Sunday brunch starts at 
10:30 a.m. The contemporary cuisine features dishes such as pureed Maui onion 
soup, herb-roasted chicken and three citrus crepes. Expensive. Casual. 
Reservations and all major credit cards accepted. 

TAPAS GRILL, 4253 Martingale Way. 949-756-8194. Open for lunch from II 
a.m. to 2:30 p.m. Monday through Saturday: open for dinner from 5:30 to 10 p.m. 
Tuesday through Saturday. Dine on Spanish tapas items such as paella and crab cro- 
quettes, with entertainment prov ided by a salsa band on Friday night and a full fla- 
menco show on Saturday night. There is a full bar. Moderate. Casual. All major 
credit cards accepted. 

TUTTO MARE, Fashion Island, 545 Newport Center Drive 949-640-6333. Open 
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(714) 540-7661 

3333 Bear St. • Costa Mesa 
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AUTHENTIC ITALIAN RESTAURANT 



-Orange Coast* Magazine 



714-841-8887 

16079 Goldenwest Street 
Huntington Beach, CA 




Kistorante 



Ituliano 




Sloftk OfiiD^t. County 
lift' Best Kept Secret 
Autdeittic (tafia* 
Co/sine 

657 Wesf Whittier Blvd. 
La Habra, CA 90631 
(714)680-3311 or 
(562) 690-1765 

WEB SITE 
WWW.PORTOFINOS.NET 



DINING A ENTERTAINMENT 



from 1 1:30 a.m. to II p.m. Monday through 
Thundery, from 1 1:30 a.m. to midnight Friday and 
Saturday and from 1 1 a.m. to 1 0 p.m. Sunday . The 
seafood dishes eombine Italian authenticity with 
California touches. Favorites include duetto di pesce 
spada (grilled Pacitc swordfish and lumho Jreshwaler 
prawns) and hianchi e neri (shrimp and scallops in a 
light cream sauce I. Sunday brunch includes a full buf- 
fet ;md li\e classical guitar music. There is a lull bar. as 
well as private rooms. All major credit cards accepted. 
VILLA NON A RESTAl RANT, 3131 W. Coast 
Highway. 949-642-7880. Open for D Mon-Thu. 
5pm- 12am. Fri 5pm- lam. Sat 4:30pm- 1 am. Sun 
4pm- 12am. Award-winning Italian with spectacu- 
lar Newport Harbor view. Extensive wine list. 
Live entertainment nightly at 9pm. Banquet meet- 
ing facilities for 15-125 guests. Moderate. Casual 
to semi-dressy. Reservations recommended. 
WOLFGANG PI C K C AFE, Fashion Island. 
841 Newport Center Drive. 949-720-9653. Open 
from 1 1 a.m. to 10 p.m. every day. Try one of 
Wolfgang Puck's signature pizzas or the cobb salad 
w ith shrimp. There is a full bar and outdoor dining. 
Call for other locations. Moderate. Casual. 
Reservations and all major credit cards accepted. 
21 OCEAN FRONT, 2100 West Oceanfront. 
across from the Newport Heach Pier. 949-673- 
2100. Open daily: the bar opens at 4 p.m. and 
dinner is served beginning at 5:30 p.m. Gourmet 
seafood and steaks dominate the menu standout 
dishes include Maine lobster, prime pink 
abalone. hand-selected Midwestern corn-fed 
beef and Cajun-style Haw aiian ahi tuna. Live en- 
tertainment is offered every night. Valet parking 
is available. Moderate. Business casual. All ma- 
jor credit cards and reservations accepted. 

entertainment 

21 OCEANFRONT, 2100 West Oceanfront. 949- 
673-2 100. Open from 4 to 1 1:30 p.m. Saturday and 
Sunday . There is liv e music and a lounge. V. MC 
and AC accepted. 



OrangeCoast 

Magazine.com 



dining & 
entertainment 

CHANNEL 



orange 

dining 



CAFE TU Til TANGO. 20 The City Drive. 714- 
769-2222. Open for lunch from 1 1 :30 a.m. to 3 
p.m. weekdays: open for dinner from 1 1 :30 a.m. 
to midnight. At the bar. the last call is at 12:45 
a.m. Friday and Saturday, but the bar doesn't 
close until 2 a.m. Mixed ethnic dishes include ca- 
jun chicken egg rolls. Barcelona stir fry and 
Mediterranean spinach dip. There is an extensive 
drink list. Moderate. Casual to semi-dressy, V, 
MC and AS accepted. 

DARYA, 1840 North Tustin Avenue. 714-921- 
2773. Open from II a.m. to 10 p.m. Sunday 
through Thursday and from 1 1 a.m. to 1 1 :30 p.m. 
Friday and Saturday. The Persian cuisine includes 
lamb. beef, chicken and fish kebabs and freshly 
baked lavash. Belly dancers perform Friday and 
Saturday nights. Reservations are recommended. 
Moderate to expensive. Semi-dressy. All major 
credit cards accepted. 

FELIX CONTINENTAL CAFE, 36 Plaza 
Square. 714-633-5842. Open from II a.m. to 10 
p.m. Monday through Friday and from 8 a.m. to 
10 p.m. Saturday and Sunday, fry the house pael- 
la at this Cuban restaurant in the Orange Circle. 
There is a full bar and outdoor dining. Moderate. 



Chin's 

Chinese Kitchen 

TUSTIN • 838-0603 
13771 NEWPORT AVENUE 



& 1 # 'V/ 



• Nightly Entertainment 

• Daily Food + Drink Specials 

• Mexican Fiesta Day/50 (t Tacos 

(Even- Tuesday After 4:00 P.M. ) 
"Voted Orange County's Best Margaritas" 

catering • (949)631-0407 

RESTAURANT • (949)631-8220 

2332 W. Coast Highway ■ Mewport Beach CA 92663 





outstanding wine list 
patio dining • wine bar 

warded rave by Orange Co 

the sundried tomato cafe 
and catering company 



361 forest avenue 
laguna beach 
949.494.331: 
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The Party Songmaker 



Gerry Robinson creates humorous songs 
about each person at your party. 
He makes people laugh! 
He's entertained Bob Hope, Liz Taylor, 
Leno... Birthdays, Anniversaries, Roasts, 
This is your life" in song, bar mitzvahs, 
Corporate/Private parties, Trade Shows. 



Call Gerry- 
He'll make up a 
song for you- 
on the phone 



949-650-8484 

WWW.THEPARTYSONGMAKER.COM 




• Costumed 
characters 




1 



f77ic OW/a/ 



305 N. Harbor Blvd. 
FITXERTON 
CA 92652 



French Cuisine 

at its best 

4 miles north of Disneyland 

- Awards - 

AAA • Four Diamond 
Epicurean Rendezvous 
Distinguished Restaurants 
of North America 
The Wine Spectator's 
GRAND A WARD 



For Reservations 

cait: (714) 525-5682 
Fax: (714) 525-3853 



DINING & ENTERTAINMENT 



Casual. Reservations accepted. Cash only. 
THE HOBBIT. 2932 East Chapman Avenue. 714- 
997-1972. Open for dinner at 7 p.m. Tuesday 
through Sunday: the bar is open one hour prior to 
dinner. Popular dinners al this private homc-tumed- 
restaurant include beef Wellington, peppered New 
York steak with roquefort cabernet demi-glace and 
duck breast in sundried cherry sauce. There is a full 
bar and outdoor dining. Expensive. Dressy. 
Reservations and all major credit cards accepted. 
LA BRASSERIE, 202 South Main Street. 714-978- 
6161. Open for lunch from 1 1:30 a.m. to 2 p.m. week- 
days; open for dinner from 5 to 10 p.m. Monday 
through Saturday. This restaurant specializes in French 
cuisine. There are banquet facilities and a full bar, and 
reservations are suggested. Moderate to expensive. 
Casual. AE, MC and V accepted. 
ORANGE COUNTY MINING CO., 10000 
Crawford Canyon Road. 714-997-741 1. Open for din- 
ner from 5 to 10 p.m. daily; Sunday buffet brunch is 
served from 9:30 a.m. to 3 p.m. Located in the hills 
above Orange, the Orange County Mining Co. offers a 
panoramic view of Orange County in a unique mining- 
era atmosphere. Orange County Mining Co. specializes 
in steaks, fresh seafood, chicken, and pasta dishes. 
Moderate. Reservations accepted. 
ORANGE HILL, 6410 East Chapman Avenue. 714- 
997-2910. Open from 5 to 10 p.m. every day; Sunday 
brunch is served from 9 a.m. to 3 p.m. American cui- 
sine is featured at this hilltop restaurant with a 360-de- 
grcc view of Orange County. There is a full bar and 
outdoor dining. Moderate. Casual. Reservations and all 
major credit cards accepted. 

SOMEPLACE IN TIME TEA ROOM, 132 South 
Glassell Street. 714-538-941 1. Open from 1 1 a.m. to 
4:30 p.m. Tuesday through Sunday. Light lunch and 
desserts are served at this tea room, which is avail- 
able for special parties or catering. Moderate. Casual. 
V, MC, checks and reservations are accepted. 
WATSON DRUG AND SODA FOUNTAIN, 116 
East Chapman Avenue. 714-532-6315. Open from 6:30 
a.m. to 9 p.m. Monday through Saturday and from 8 a.m. 
to 6 p.m. Sunday. This Orange Circle landmark serves 
American breakfasts, lunches and dinners— fresh roast 
beef, roast turkey, soups, malts and sodas. Inexpensive. 
Casual. V, MC. AE, D and checks accepted. 

entertainment 

DAVE AND BUSTERS, 20 City Boulevard. 714- 
769-1515. Open from 1 1 a.m. to 12:30 a.m. Sunday 
through Tuesday and from 1 1a.m. to 1:30 a.m. 
Wednesday through Saturday. Call for prices at this 
arcade and bar. Patrons must be 2 1 and older unless 
accompanied by an adult. Casual, although men 
cannot wear tank tops. 

VANILLA CAFE, 1948 North Tustin Avenue. 
714-921-8035. Saturday night features live jazz. 
withaSlO minimum and no cover charge. 



placen tia 

dining 



SOPHIA'S GREEK CUISINE, 1390 North 
Kraemer Boulevard. 714-528-2021. Open for lunch 
from 1 1 :30 a.m. to 3 p.m.; open for dinner from 5 to 
9 p.m. Greek cuisine — such as gyros, beef pitas, 
chicken cotopolo and baklava — is on the menu, and 
there is live Mediterranean music and belly dancing 
on the weekends. Moderate. Casual to semi-dressy. 
All major credit cards accepted. 



HOTTIES 

PIZZA "> 



"\U fV&rf Pift* Newport" 

949.650.6205 

Dine in, Take Out or Delivery 
Beer & Wine Delivery 

OPEN LATE! 

325 Old Newport Blvd. 





KITCHEN 

A Mot $e TraJitioti 
Far A /Vet St Tradtititttl Restaurant 

" A masterwork... the best sauce I have 
tasted in years." -Los Angeles Times 

"Extraordinary.. .an Italian treasure." 

-Orange County Register 

Elmer Dills Recommends: "Report Card: 

Value=A Food=A Attitude/Service=A 0verall=A" 
Metro Pointe at South Coast Bay City Center 

901-C South Coast Dm 5S0 Pacific Coast Highway. #111 
Costa Hesa. 114.641.3000 Seal Beach. S62.430.4J0! 




TRATTORIA ITALIAN A 

Authentic Italian cuisine. Carbonara's is family 
owned and operated. The family makes fresh 
bread and desserts daily, 

Daily specials are superb and affordable. 
Carbonara's is a community involved dining es- 
tablishment, offering the best of Northern and 
Southern Italian dishes, 

Come to Downtown San Clemente. Enjoy the 
friendly services and join our family. 

Ill AVENIDA DEL MAR 

949 366-1040 

Check Us Out On The WWW At 

http://www.carbonara.com 
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what 
EVERYBODY 
is 

TALKING 
About 



2325 E. Coast Hwy. • Corona Del Mar • 949.673.8444 

MacArthur Blvd. & Pacific Coast Hwy. 

24050 Camino Del Avion • Monarch Beach • 949.443.1476 

At Niguf.i. Road Near Ritz Carlton & St Regis Hotels 



Riviera Restaurant 

at the Fireside 

Continental Cuisine 
Tableside Preparation 
Banquets Facilities 



714*897*0477 

www.rivierarestaurant 

13950 Springdale Street, Westminister, CA 92683 
( Formerly 30 Years at South Coast Plaza ) 



DINING Jk ENTERTAINMENT 



STEAMERS SEAFOOD. I205 Easl Imperial Highway. 714-528-4000. Open 
from 1 1 a.m. to 9 p.m. weekdays, from 2:30 to 1(1 p.m. Saturday and from 5 to 9 
p.m. Sunday. Specializing in seafood dishes, the restaurant also offers a little 
something for everyone, from vegetarian to chicken dishes. Moderate C asual. 
All major credit cards and reserv ations accepted. 

TLAQL EPAQl E, I 1 1 West Santa Fe Avenue. 7I4-52X-X515. Call for 
hours. This restaurant features Mexican food and mariachi music. Moderate 
Casual. All major credit cards accepted. 



san clemente 

dining 



M AC III IRK BAR A (.RIM.. 20-1 Avemda Del Mar. Suite D. 949-366-3213. 
Open for lunch from 1 1 30 a.m. to 3 p.m. and open tor dinner Bono 5 to 10 p.m. The 
California coastal cuisine features menu items such as caramcli/ed halibut, filet, and 
Bcachtire tri-lip. Reserv ations accepted for parties of eight or more. Inexpensive to 
moderate. Casual. V. MC. AE accepted. 

CARBONARA TRATTORIA ITALIANA. 1 1 1 Avenida Del Mar. Suite B. 
949-366-1040. Open from 4 to 1 0 p.m. everyday. The restaurant features Northern 
and Southern Italian cuisine including tonellini porcini. MM buco. tagliolinc capri- 
ni. New York steak, fresh fish, liletto carbonara. spaghetti carbonara and carcioli 
ripieni. Classical guitar on Thursday and Friday. Moderate. Casual. Rescrv a-tions 
and all major credit cards are accepted. 

FISHERMAN'S RESTAURANT & BAR, 61 1 Avenida Victoria. 949-498- 
6390. Open from X a.m. to 10 p.m. daily; the bar is open until midnight. 
Located on historic San Clemente Pier, this restaurant offers "while water" 
dining in a casual atmosphere. The v aried menu includes Sunday brunch from 
10 a.m. to 2 p.m. The full bar has a happy hour from 4 to 7 p.m. weekdays. 
Moderate. Casual. All major credit cards accepted. 

WEST OF THE FIVE, 378 Camino de Estrella. 949-496-4356. Open from 
10:30 a.m. to 1:30 p.m. and from 5 to 9:30 p.m. Tuesday through Saturday. 
Classic Californian cuisine is served with an extensive regional wine selec- 
tion. Moderate. Casual. Reservations and all major credit cards accepted. 

entertainment 

BEACHFIRE BAR & GRILL, 204 Avenida Del Mar. Suite D. 949-366-32 1 3. 
Live music is featured at this restaurant sev en nights a week, and happy hour is 
held from 4 lo 6:30 p.m. Monday through Friday. The bar is open until midnight. 
CHINA BEACH CANTEEN, 2371 South El Camino Real. 949-492- 
6228. Open from 6 a.m. to 2 a.m. daily. Live entertainment and billiards 
are featured here 



san juan 
capistrano 

dining 



CTAO PASTA, 31661 Camino Capistrano. 949-496-5002. Open from 10 
a.m. lo 10 p.m. every day. The menu features Italian American cuisine. The 
rack of lamb is a popular choice. Outdoor dining is available. Moderate. 
Casual. Reserv ations and all major credit cards accepted. 
CAFE MOZART, 3 1952 Camino Capistrano. 949-496-0212. Open from 1 1 a.m. 
to 3 p.m. and from 5:30 to 9 p.m. Tuesday through Saturday. This romantic dining 
spot is located in historic San Juan Capistrano. Outdoor dining is available. 
Expensive. Casual. Reservations and all major credit cards accepted 
El. ADOBE DE CAPISTRANO, 31X91 Camino Capistrano. 949-493-1 163. 
Open from 1 1 a.m. to 9 p.m. every day. This historic landmark serves 
Mexican cuisine such as the "Nixon plate" and trademark tamales. There is a 
full bar. and outdoor dining is available Moderate. Casual. Reservations and 
all major credit cards accepted. 

I.'HIRONDELLE FRENCH & BELGIAN Cl'ISINE. 31631 Camino 
Capistrano. 949-661-0425 Open from 1 1:30 a.m. to 2 p.m. and from 5 to 10 p.m. 
Tuesday through Sunday. Catch a view of Mission San Juan Capistrano while en- 
joying European cuisine. Outdoor dining is available. Moderate. Business casual. 
Reserv ations and all major credit cards accepted. 

PRANZARE GRILLE, 32341 Camino Capistrano. 949-487-9796. Open 

from 1 1:30 a.m. lo 2:30 p.m. and from 5 m 9 p.m. Monday through Friday. 
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DINING A ENTERTAINMENT 



and from 1 1 :30 a.m. to 2:30 p.m. and from 5 to 10 p.m. Saturday and Sunday. 
This Italian restaurant offers a menu full of regional dishes such as the bowtie 
Mediterranean pasta. Outdoor dining and a children's menu are available. 
Moderate. Casual. Reserv ations and all major credit cards accepted. 

■ RAMOS HOUSE CAFE, 31752 Los Rios Street. 949-443-1342. Open from 
8 a.m. to 3 p.m. Tuesday through Sunday. Located on the oldest residential 
street in Southern California, this restaurant offers creative American cuisine 
such as a pear salad with candied walnuts and blue cheese. Outdoor dining is 
available. Moderate. Casual. Reservations and all major credit cards accepted. 

santa ana 

dining 

■ AVILA'S EL RANCH1TO, 2201 East First Street, 714-547-9129. Open 
from 1 1 a.m. to midnight daily. The Mexican food served here includes spe- 
cial combo platters and popular fajitas. Inexpensive to moderate. Casual. All 
major credit cards accepted. 

■ CLAIM JUMPER, 2250 East 17th Street. 714-836-6658. Open from 1 1 a.m. to 
10 p.m. Sunday through Thursday and from 1 1 a.m. to 1 1 p.m. Friday and 
Saturday. The menu features more than 1 50 items, including appetizers, wood- 
fired pizzas, pastas, signature sandwiches, rotisserie barbecue chicken, baby back 
pork ribs, choice steaks, prime rib, fresh fish and a variety of baked goods and 
desserts. Happy hour is held in the full bar from 3:30 to 7 p.m. weekdays. Moderate. 
Casual. V. MC. AE. D and DC accepted. 

■ THE GYPSY DEN, 125 North Broadway. 714-835-8840. Open from 7:30 
a.m. to 10 p.m. Among (he items served are homemade soup and bread and 
fresh pastries. Inexpensive. Casual. MC, V and AE accepted. 

■ NEWPORT SEAFOOD RESTAURANT, 4411 West First Street. 714-531- 
5146. Open from 10 a.m. to 9 p.m. Sunday through Thursday, and from 10 
a.m. to 10 p.m. Friday and Saturday. Offers Chinese seafood dishes with the lob- 
ster as the house special. Beer and wine bar is available. Inexpensive. Casual. 
MC, V. and reservations accepted. 



seal beach 



dining 

■ FINBAR'S ITALIAN KITCHEN, 550 Pacific Coast Highway, #1 1 1. 562-430- 
4303. Open at 1 1 :30 a.m. daily. The restaurant features New York-style macaroni, 
pizza, salads, chicken and seafood homemade daily using three generations of 
family recipes. There also are delicioas desserts and California pizzas and pastas. 
There is a full bar at the restaurant, which Elmer Dills recommends with four As. 
Moderate. Casual. V. MC. AE and D accepted. 

■ SPAGHETTINI ITALIAN GRILL, 3005 Old Ranch Parkway (Seal Beach 
Boulevard at the San Diego Freeway). 714-960-6002 or 562-596-2199. Open 
for lunch at 1 1:30 a.m. weekdays; open for dinner at 5 p.m. daily. The 
Northern Italian cuisine includes fresh pasta, grilled fish and steaks. Live jazz 
is played Tuesday through Sunday, and there is a happy hour in the full bar 
from 4 to 7 p.m. weekdays. Valet parking is available. Moderate. Casual. All 
major credit cards and reservations accepted. 

■ WALT'S WHARF, 201 Main Street. 562-598-4433. Open from II a.m. to 
9:30 p.m. Monday through Thursday and from 1 1 a.m. to 10:30 p.m. Friday 
and Saturday. There is an extensive selection of oak-grilled fish. Moderate. 
Casual. All major credit cards accepted. 

south coast metro 

dining 

■ ANTONELLO RISTORANTE, 3800 South Plaza Drive. South Coast Plaza 
Village. 7 1 4-75 1 -7 1 53. Open for lunch from 1 1 :30 a.m. to 2 p.m. weekdays: open 
for dinner from 5:45 to 10 p.m. weekdays and from 5:45 to 1 1 p.m. Saturday. The 
restaurant's Northern Italian cuisine includes pastas, veal and fish. Moderate. 
Semi-foimal. MC and V accepted 

■ BLUEWATER GRILL SEAFOOD RESTAURANT & OYSTER BAR, 
South Coast Plaza Village, 1621 West Sunflower Avenue. 714-546-FISH (3474). 
Open from 1 1 :30 a.m. to 1 0 p.m. daily. The restaurant serves mesquile-broiled 
fresh seafood — up to 20 fresh fish are on the menu, which is printed daily. There is 
an outdoor patio and a full bar. with jazz music featured Friday and Saturday. 




Call us! We'll get you a table. 



S T I O 



Fashion Island / Newport Beach • 949-759-9007 
Irvine Spectrum Center • 949-453-1211 
The Shops at Mission Viejo • 949-364-6661 
pfchangs.com 
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Asian Fast Casual 

Entering its 20th year in Los Angeles. 

Chin Chin brings a new, unique & 
delicious experience to Orange County. 

TUSTIN MARKET PLACE 

Jamboree & 5 Freeway 
Next to the Edwards Theater 



714-689-3131 

www.cafechinchin.com 



It makes other 
Sunday brunches 
look like 
APPETIZERS. 



SMOOTH JAZZ SUNDAY BRUNCH AT SPAGHETTINI 

Enjoy one of ten delicious entrees, plus a truly decadent spread 
of unlimited salads, cheeses, fresh meats, smoked fish, grilled 
vegetables, breads, pastries and more. With free flowing Domaine 
St. Michelle Champagne and our "freshly squeezed" 
live remote broadcast from 94.7 The Wave. All for $44.95, tax 
and gratuity not included. For reservations, call (562)596-2199. 



■ WAVE__ 

at 



<MJ ■ I .'. . 



405 FREEWAY AT 
SEAL BEACH BOULEVARD 
IN SEAL BEACH 



DINING 1 ENTERTAINMENT 



Moderate. Casual. All major credit eards accepted. 

THE CLl BHOUSE RESTAURANT. 3333 Bristol Street. South Coast Plaza. 
714-708-2582. Open from 1 1 a.m. to 1 1 p.m. daily. The menu features classic 
American cuisine with a Hair. — moderately priced tastes and trends of great 
American favorites, seasonal specialties and delightful combinations of regional 
flavors. Contemporary jazz is played Wednesday through Saturday , and there is 
a full bar and patio seating. Moderate. Casual. All major credit cards and reser- 
vations accepted. 

CORNER BAKERY. 3333 Bristol Street. South Coast Plaza. 714-546-1555. 
One of Southern California's finest bakeries specializes in serv ing full breakfast, 
lunch and dinner menus. There are 3 1 varieties of hearth-baked breads and an 
assortment of muffins, scones and pastries. Breakfast items include homemade 
granola. potato-egg pies and Italian stratas: lunch and dinner fare includes home- 
made soups and salads as well as a variety of pizzas and sandwiches such as 
chicken pesto w ith arugula on a baguette and Mediterranean smoked turkey with 
Swiss cheese on Italian bread. Inexpensive. Casual. 

DARYA, 161 1 Sunflower Avenue. 714-557-6600. Open from 1 1:30 a.m. to 
10 p.m. daily. The restaurant features Persian cuisine, plus musical enter- 
tainment from 7:30 to 10 p.m. Friday and Saturday. Expensive. Casual. 
Valet parking is available. V. MC. AE. DC and reservations accepted. 
FIN'BAR'S ITALIAN KITCHEN. 901 -C South Coast Drive. 714-641-3000. 
Open at 1 1 a.m. daily. The restaurant features New York-sty le macaroni, piz- 
za, salads, chicken and seafood homemade daily using three generations of 
family recipes. There also are delicious desserts and California pizzas and 
pastas. The full bar has a happy hour from 4 to 7 p.m. Monday through 
Thursday . Elmer Dills recommends with four As. Moderate. Casual. V. MC. 
AE. D and reservations accepted. 

GUSTAF ANDERS RESTAURANT. 3851 Bear Street. South Coast Plaza 
Village. 714-668-1737. Open for lunch from 1 1 a.m. to 2 p.m. Tuesday through 
Saturday: open for dinner at 5:30 p.m. Tuesday through Sunday . Among the spe- 
cialties: Swedish continental filcl with red wine Stilton sauce, parsley salad. 
Christmas smorgasbord, miso marinated seabass and white chocolate ice cream. 
Brunch is served only on Mother's Day. Father's Day . Faster and in December. 
Also try the casual and inexpensiv e Back Pocket room. Expensive. Semi-dressy. V. 
MC. AF. DC. GB and reservations accepted. 

KARL STRAUSS BREWERY RESTAURANT, 901-A South Coast Drive 
714-546-2739. Open daily for lunch and dinner. The contemporary American 
cuisine boasts dishes such as blackened Atlantic salmon, name-grilled 
Bangkok chicken, barbecued baby-back ribs, soy-ginger seared ahi salad, 
spicy shrimp linguine. and center-cul filet mignon. Happy hour is held from 4 
to 7 p.m. Monday through Thursday. Valet parking is available. Moderate. 
Casual. V. MC and AE accepted. 

l.AWRYS CARVERY. South Coast Plaza. 3333 Bristol Street. 714-434-7788. 
Open from 10 a.m. to 9 p.m. Monday through Friday, from 10 a.m. to 8 p.m 
Saturday, and from 1 1 a.m. to 6:30 p.m. Sunday. The menu features sandwiches 
made of certified Angus beef prime rib. rulisscne-roasted bone-in turkey breast, pas- 
trami and beef brisket hand-carved to order, as well as Lavvry's signature soups, sal- 
ads, and sides made in-house. Beer, w ine by the glass, and classic desserts such as 
crime brulee are also offered. Inexpensive to moderate. Casual. All major credit 
cards accepted. 

MAGGIANO'S LITTLE ITALY, 3333 Bristol Street. South Coast Plaza. 
714-546-9550. Recalling a large New York City dinner house circa pre- 
VVorld War II, Maggiano's is situated in the northeast corner of the South 
Coast Plaza complex. Featuring a menu of classic Southern Italian cuisine, 
the 300-seat restaurant has established itself as one of the premier Italian 
eateries in the Southland, specializing in lavish platters of such favorites as 
roast chicken with rosemary and garlic, angel hair al'arrabiata and escarole 
with white beans and sausage. Moderate. Casual. Major credit cards and 
reservations accepted. 

MORTON'S OF CHICAGO. THE STEAKHOUSE. 1661 Sunflower 
Avenue. South Coast Plaza Village. 714-444-4834. Open for dinner from 
5:30 to II p.m. Monday through Saturday and from 5:30 to 10 p.m. 
Sunday . Legendary from coast-to-coast. Morton's of Chicago serves up 
bountiful portions of only the finest U.S. D A. Prime, aged steaks, cooked 
to absolute perfection and served in a lively ambiance. The fabulous 
Morton's of Chicago Boardroom also is available for private parties and 
special functions. Moderate. Casual. Major credit cards accepted. 
PINOT PROVENCE, 686 Anton Boulevard, at the Westin South Coast 
Plaza. 714-444-5900. Open from 6:30 a.m. to 10:30 p.m. daily. The menu is 
French Provencal with a Mediterranean influence. Brunch is served, and 
there is a bar. Valet parking is available. Moderate to expensive. Semi-dressy. 
Major credit cards and reserv ations accepted. 
I SCOTT'S STEAK AND SEAFOOD, 3300 Bristol Street. 714-979-2400. 
Open from 1 1 a.m. to 1 1 p.m. Monday through Friday, from 1 1 a m to 1 1 p.m. 
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DINING & ENTERTAINMENT 



Saturday and from 10 a.m. to 10 p.m. Sunday. Located near South Coast 
Plaza, there is a lull bar and outdoor dining is available. Expensive. Casual. 
Reservations and all major credit cards accepted. 

TURNER NEW ZEALAND RESTAURANT, 650 Anton Boulevard. 714- 
66X-0KK0 i Ipen lor lunch and dinner Mondaj through Fridaj . open Rx din- 
ner Saturday and Sunday. Turner New Zealand Restaurant serves the finest, 
cleanest, and freshest gourmet food all-natural, hormone- and antibiotic- 
free products from New Zealand prepared and presented in an elegant din- 
ing environment. Adjacent to South Coast Plaza. All major credit cards ac- 
cepted, w w w . tumernewzealand.com . 

VILLAGE FARMER, 3851 South Bear Street. South Coast Plaza Village. 
714-557-8433. Open daily for breakfast, lunch and dinner. Healthy, home- 
cooked meals are served at this comfy eatery. Crowd-pleasing choices include 
hearty, hot sandwiches, grilled burgers, garden fresh salads and more. 
Moderate. Casual. All major credit cards accepted. 

Z'TEJAS SOUTHWESTERN GRILL, 3333 Bristol Street. #1876. 714- 
979-7469. Open from 1 1 a.m. to 1 1 p.m. Sunday through Thursday and from 
1 1 a.m. to midnight Friday and Saturday . The Southwestern fusion cuisine fea- 
tures alii, catfish and other seafood as well as salads and steaks. Brunch is 
served from 1 1 a.m. to 3 p.m. on the weekend, and daily happy hours take 
place from 4 to 7 p.m. and late-night. Valet parking available. Moderate. 
Casual. All major credit cards accepted. 



t u s tin 



dining 

I BLACK SHEEP BISTRO. 303 El Camino Real. 714-544-6060. Open at 
5:30 p.m. Tuesday through Saturday. Pun. country-style specialties from 
Spain. France and Italy are served in a quiet, casual atmosphere: a must for 
lamb lovers! Accompany your meal w ith a choice from the great, unique 
and affordable wine list. Moderate. Business casual. V. MC. AE. D and 
reservations accepted. 

CAFF CHIN C HIN, the Tustin Marketplace. 2945 El Camino Real. 714-689- 
3131. Open from 1 1 a.m. daily. The Asian restaurant, located next to the 
Edwards Theaters in the shopping center, features fresh dim sum and appetiz- 
ers, the signature Chinese chicken salad, stir-fry dishes, and rice and noodle 
bowls, all w ith the flavors of China. Thailand. Japan, and Vietnam. 
Inexpensive. Casual. All major credit cards accepted. 

I CASA CAMINO. 13041 Newport Avenue. 714-505-5971. Open from I I 
a.m. to 10 p.m. daily except Friday, w hen the hours arc 1 1 a.m. to 1 1 p.m. 
The Mexican food here is very authentic, from laeos Mexicanos to fajitas 
and wonderful ehorizo and eggs. Beer and wine are served. Family nights 
are Monday and Wednesday, when dinners are $7.95. Casual. Moderate. V. 
MC, AE accepted. Reservations needed for parties of five or more. 

I CHIN'S CHINESE KITCHEN, 13771 Newport Avenue. 714-838-0603. 
Open from 1 1:30 a.m. to 9:30 p.m. Monday through Thursday and Saturday, 
from 1 1:30 a.m. to 10 p.m. Friday and from noon to 9 p.m. Sunday. Inexpen- 
sive. Casual. V. MC. AE and D accepted. 

I THE REVERE HOUSE. 900 West First Street. 714-543-9319. Open 
from 1 1 a.m. to 9:30 p.m. monday through Thursday and from 1 1 a.m. to 
1 a.m. Friday and Saturday. Veal, seafood and steak arc prominent on the 
menu. Moderate. Casual. All major credit cards and reservations accepted. 

I Rl'TABEGORZ RESTAURANT. 158 West Main Street. 714-731-9807. 
Open from I I a.m. to 9 p.m. Sunday through Friday. The health food at this 
restaurant includes v egetarian entrees, large salads and sandwiches, as well as 
gourmet coffee and deserts. Inexpensive to moderate. Casual. All major credit 
cards accepted. 

SAPOR) TRATTORIA, 2991 El Camino Real. 714-731-7480. Open from 
1 1:311 a.m. to 10 p.m. Monday through Thursday and from 1 1:30 a.m. to 1 1 
p.m. Friday and Saturday . This Southern Italian menu includes all your fa- 
vorites, from pasta to parmesan. Moderate. Casual. All major credit cards and 
reservations accepted. 

I SEOUL GARDEN KOREAN BBQ BUFFET. 13828 Red Hill Avenue. 
714-573-9292. Open from II a.m. to 10 p.m. weekdays and from noon to 
10 p.m. weekends. Each table gets to barbecue fresh seafood, chicken or 
beef, or partake of the sushi or all-you-can-eat salad bar. Moderate Casual. 
V. MC and reservations for large groups accepted. 

I TONY'S SEA LANDING. 13612 Newport Avenue. 714-731-2424. Open 
from 1 1:30 a.m. to 9 p.m. Monday through Thursday, from 1 1:30 a.m. to 10 
p.m. Friday, from 4 to 10 p.m. Saturday and from 4 to 9 p.m. Sunday. The 
menu includes items such as fish and chips, cioppino and seafood brocliette. 
Moderate. Casual. All major credit cards and reservations accepted. 



Unique 
Catering 

And 
Banquets 



"AWARD-WINNING" 



Royal Tkai 
Cuisine 




OPEN 7 DAYS A WEEK 
Lunch • Dinner Champagne Branch • Cooking Classes Available 

NEWPORT BEACH • 4001 W. COAST HWY • 949 / 645-TH Al 
LAGUNA BEACH • 1750 S. COAST HWY • 949 / 494-THAI 
SAN DIEGO • 467 5TH AVE • 619 / 230-THAI 
LA JOLLA • 737 PEARL STREET • 619 / 551 -THAI 



Pane e Vino 





(714) 256-7779 

240 South Brea Blvd. #101 • Brea, CA 



MARCH 2003 



0 R AN G t COAST 189 

Copyrighted 



■ I I M IN BRKWINC; C OMPANY . I3IHI Newport 
Avenue. Suile 100. 714-665-2337. Open from 1 1:30 
a.m. lo midnight Sunday through Thursday and from 
1 1:30 a.m. lo 2 a.m. Friday and Saturday; food 
served until 10 p.m. daily. This California brewery 
not only dishes out suds, but also wood-fired pizzas 
and pa.sta.s. There is entertainment, and a happy hour 
in the bar from 4 lo 7 p.m. Reservations are aeeepted 
for large parties. Inexpensive. C asual. V. MC. AH. 
D and DC aeeepted. 

■ ZOV'S BISTRO, 17440 East 17th Street. 714-838- 
8855. Open for lunch from 1 1 a.m. to 2:30 p.m. 
Monday through Saturday : open for dinner from 5 
to 9 p.m. Wednesday through Saturday. Exotic, in- 
ternational foods arc served in the sophisticated am- 
bience of a contemporary bistro. Casual. Moderate. 
V. MC. AE and reserv ations accepted 

entertainment 

■ THE COFFEE GRINDER, 17350 East 17th 
Street. Enderle Center. 714-838-0960. Open from 7 
a.m. lo 7 p.m. Monday through Thursday, from 7 
a.m. to 9 p.m. Friday, from 8 a.m. to 7 p.m. 
Saturday and from 10 a.m. to 4 p.m. Sunday. 

Westminster 

dining 

■ CASA GAMINO. 6061 Westminster Avenue. 714- 



892-8686. Open from 1 1 a.m. to 10 p.m. daily ex- 
cept Friday, w hen the hours arc 1 1 a.m. to 1 1 p.m. 
The Mexican food here is very authentic, from 
taeos Mexicanos to fajitas and wonderful chorizo 
and eggs. A full bar is available. Family nights arc 
Monday and Wednesday, when dinners are $7.95. 
Casual. Moderate. V. MC. AE accepted. 
Reservations needed for parties of five or more. 

a PHO BAC HUYNH. 15640 Brookhurst Strcel. 714- 
775-2193. Open from 9 a.m. to 9 p.m. daily. The 
restaurant serves Vietnamese fare including pho. a 
rich broth with meat. All major credit cards accepted. 

S RIVIERA AT THE FIRESIDE. 13950 Springdale 
Street. 714-897-0477. Open for lunch from 11:30 
a.m. to 2:30 p.m. weekdays; open for dinner at 5 
p.m. Monday through Saturday. The Continental 
cuisine at this Gold Award-winning restaurant fea- 
tures pepper steak flambe and duck a I'orange. with 
the food prepared table-side. There is a full bar. 
Moderate. Semi-dressy. All major credit cards and 
reservations accepted. 

■ SEAFOOD PARADISE, 8602 Westminster 
Boulevard. 714-893-6066. Open from 10 a.m. 10 
9:30 p.m. daily. The menu features such delicacies 
as dim sum. kung pao frog legs and abalone with 
chicken feet. Moderate. Casual. V and MC accepted. 

■ THANH RESTAURANT, 9870 Bolsa Avenue. 
714-531-3888. Open from 9 a.m. to 9 p.m. daily. 
Vietnamese cuisine is the specialty here. 
Inexpensive Casual. 

\ TEN III ONG RESTAURANT. 14092 Magnolia 
Street. 714-373-1876. Open from 9 a.m. to 10 p.m. 
daily. The menu features Vietnamese cuisine. 



Inexpensive. Casual. All major credit cards and 
reservations accepted 

yorba linda 

dining 

■ BLUE AGAVE. 18601 Yorba Linda Boulevard. 
714-970-5095. Open from II a.m. to 10 p.m. 
Monday through Thursday and from 1 1 a.m. to 
10 p.m. Friday. This restaurant is the home of 
more than 95 exotic tequilas and 
Southernwestern cuisine. Moderate. Casual. All 
major credit cards accepted. 

■ FI TNESS PIZZA. I S246 Imperial Highway. 714- 
993-542 1 . Open from 1 1 a.m. to 9 p.m. Monday 
through Thursday and from 1 1 a.m. lo 10 p.m. 
Friday through Sunday . The Cal-llalian cuisine in- 
cludes pastas, pizzas, salads and sandwiches. 
Brunch is also served, and patio seating is avail- 
able. Inexpensive. Casual. All major credit cards 
accepted. 

■ LETTUCE WOK'N ROLL, 20501 Yorba Linda 
Boulevard. 714-777-6839. Open from 1 1:30 a.m. lo 
9 p.m. daily. The emphasis is on healthy food from 
different regions of China. Inexpensive. Casual. All 
major credit cards accepted. 

a ORIGINAL PANCAKE HOUSE. 18639 Yorba 
Linda Boulevard. 714-693-1390. Open from 6 a.m. 
to 2 p.m. Tuesday through Sunday Breakfast fea- 
tures such pancake variations as apple. German and 
49er. Inexpensive. Casual. Cash only OC 



a new generation of tastes and textures 




13124 Jamboree Rd. at Irvine Blvd. | Irvine | 71 4.665.3338 

Coming Soon to Newport Beach 
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A New Zealand 
Epicurean Odyssey 
By David Shaw 




Noel Turner 
Founder. Chairman, CEO 



{rave! 1 2>000 miles for dinner 

"No, my dear friends!, not just any old calamari, but Turner Calamari not just any old lamb, but Turner Lamb!" 

Talk about WOW. ...there is this new restaurant in Southern California, called Turner New Zealand, which is probably 
serving the finest quality products this world has to offer! 

Noel Turner, the irrepressible up-tempo CEO of Turner New Zealand Inc is Mr. Perpetual Motion with a drive that makes 
him larger than life. He has a dramatic distinctive marketing technique that would put to shame Bamum and Bailey. He is 
like the pioneering old western style traveling medicine man. But there is one huge difference; his product is for real. Take 
for example the Turner Beef, it is carefully selected from grass-fed stock, free-range, antibiotic and hormone free and aged 
for thirty days. The Turner Rack of Lamb is the genuine article, again quality is everything, with grass-fed diet, free-range, 
antibiotic and hormone free, and with seven to ten day aging to ensure optimum tenderizing. Even his Turner Seafood has 
to more than pass muster with an hours-old history when processed and snap-frozen to trap all the freshness. Everything is 
from the pure pristine environment of New Zealand. Turner has probably revolutionized the food industry with his vision. 
Many of the greatest chefs around the world are beginning to understand that his Turner New Zealand Gourmet Collection represents quality, health and 
taste. Indeed Turner has turned his corporation into a globally recognized player in the market place with its exclusive New Zealand products, including 
beef, lamb, venison, veal, mussels, clams, oysters, lobster, salmon, orange roughy, calamari all emphatically trademarked as Turner New Zealand products. 

With the devoted creative support of his German-bom wife Kathrin (chic, with the drop-dead looks of a fashion model). Turner decided it was time to 
bring his dream restaurant of featuring exclusively Turner New Zealand all-natural gourmet products to reality, the Turner New Zealand Restaurant 
showcase was bom. We begin to enjoy his carefully selected degustation of his finest "Turner Signatures", at his elegantly-disposed, fashionable terrace 
establishment, adjacent to Orange County's South Coast Plaza. 

The Turner Calamari to quote the menu notes, really is "as good as it gets"; feather- 
lightly deep-fried with a Balsamic reduction and a spicy tomato cumin coulis. Then 
yet another Turner New Zealand signature, the crispy-skinned Turner King Salmon, 
pan-roasted on top of garden greens, rocket with yellow and red cherry tomatoes with 
lemon vinaigrette. But it is the inspired saucing of Executive Chef Louie Moya, as 
he instinctively grasps the copyright of subtle taste: saffron, coconut milk, coriander, 
turmeric, even lavender, are delicately infused to enhance food, fit for the self-styled 
"King of New Zealand" (as Turner, flamboyantly announces himself when he first 
meets people!). As an ex-pat Brit, I was a weaned on New Zealand lamb. It was 
always succulent and flavorful, but not anywhere as good as Turner Lamb. This had 
a hint of rosemary, demi-glaced and wild mushroom potato gratinee (which is out of 
this world!) with oven-dried tomatoes. 

"Quality starts on the lush verdant pastures and unpolluted pristine oceans of New Zealand. 
We process and package to the most stringent standards. We can guarantee not just cus- 
tomer satisfaction, but customer delight. And of course the total pleasure of dining here at 
Turner New Zealand Restaurant, means you don't have to travel the 12,000 miles to enjoy 
New Zealand's best!" What more can I say? - "Turner Beef Filet Mignon, Mate!" 

(David Shaw is the Editor-in-chief of First Impressions of International Dining) 




Turner New Zealand Restaurant 

650 Anton Boulevard 
Costa Mesa, CA 92626 
7 14 «668 -0880 
www.turnernewzealand.com 
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by Anostocia Grenda 
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It's that time of year again — see 
the California Gray Whales as 
they make their annual migration 
during the festival of whales, 
which takes place throughout 
Dana Point on March 8 and 
March 9, and March 15 and 
March 16. Music, art shows, a pa- 
rade, AND, OF COURSE, WHALE- 
WATCHING EXCURSIONS ARE AMONG 
THE MANY EVENTS. FOR SCHEDULE IN- 
FORMATION, call 949-472-7888 or 
888-440-4309. 

special events 

Canine Carnival 

The festival for Ihe four-legged, 
which includes competitions, demon- 
strations, contests, a Dog Art Show, a 
costume parade, and more, takes place 
from 9 a.m. to 4 p.m. March 22 at the 
Muckenthaler Cultural Center. 1201 
West Malvern Avenue. Fullerton. 
Admission is free. The event is held in 
conjunction with The Dog in Art exhib- 
it at the center, which runs from 
March 1 through April 20. Hours for 
the exhibit are 10 a.m. to 4 p.m. 
Wednesday through Friday, and noon 
to 4 p.m. Saturday and Sunday. Admis- 
sion is S2 to S5. 714-738-6595. 
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HOT IN MARCH 



Up Close at The Center: Julie 
Andrews 

The much-loved actress talks about 
her life and work at 8 p.m. March 24 
at the Orange County Performing Arts 
Center. 600 Town Center Drive. Costa 
Mesa. Tickets are S29 to $59. 714- 
556-ARTS(2787). 

music 

Van Cuburn Gold Plays Tchaikovsky! 

Van Cliburn Competition gold 
medalist Stanislas loudenitch per- 
forms with the Pacific Symphony 
Orchestra at 8 p.m. March 12 and 
March 13 at the Orange County 
Performing Arts Center. 600 Town 
Center Drive. Costa Mesa. The 
evening also features the American 
Composer's Competition. Tickets are 
S19 to S59. 714-556-ARTS (2787). 

Candide 

The Opera Pacific premiere of 
Leonard Bernstein's op- 
eretta runs from March 2 
through March 7 at the 
Orange County Performing 
Arts Center. 600 Town 
Center Drive. Costa Mesa. 
Show times are 2 p.m. 
Sunday, and 7:30 p.m. 
Tuesday, Thursday, and 
Friday. Tickets are S35 to 
SI 60. 800-346-7372. 



Dvorak's "Stabat 
Mater" 

Pacific Chorale and the 
Pacific Symphony Orche- 
stra perform two works by 
the composer at 7 p.m. 
March 30 at the Orange 
County Performing Arts 
Center, 600 Town Center 
Drive. Costa Mesa. Tickets 
are SI 8 to SI 00. 714-556- 
ARTS (2787). 



theater 



Relatively Speaking 

Alan Ayckboum's comedy of mistak- 
en identities, in which a man suspects his 
wife is having an affair, runs from March 
18 through April 6 on the Julianne 
Argyros Stage at South Coast Repertory, 
655 Town Center Drive. Costa Mesa. 
Show times are 7:45 p.m. Tuesday 
through Sunday, with 2 p.m. matinees on 
Saturday and Sunday. Tickets are S19 to 
S54. 714-708-5555. 

The Laramie Project 

This play about Mathew Shephard. the 
University of Wyoming college student 
who was murdered because he was gay, 
runs from March 19 through March 23 
in the Drama Lab Theatre at Orange 
Coast College, 2701 Fairview Road. 
Costa Mesa. Show times are 8 p.m. 
Wednesday through Friday. 2 and 8 p.m. 
Saturday, and 2 and 7 p.m. Sunday. 
Tickets are S 1 0 to S 1 2. 7 1 4-432-5640. 




St. Patrick's Day comes early this year, when the 
all-women trinity irish dance company performs 
March 15 and March 16 at the Irvine Barclay 
Theatre, 4242 Campus Drive, Irvine. Show times 
are 8 p.m. Saturday and 3 p.m. Sunday. Tickets 
are $35 to $40. 949-854-4646. 

trinity irish dance company photograph 8y lois greenfield 
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dance 



sports 




Pulitzer Prize-winning novelist 
Michael Chabon (The Amazing 
Adventures of Kavalier & Clay, 
Wonder Boys) returns to UC 
Irvine, where he graduated from 
the creative writing program, to 
discuss writing and storytelling at 
8 p.m. March 3 at the Irvine 
Barclay Theatre, 4242 Campus 
Drive, Irvine. Tickets are $29 to 
$35. 949-854-4646. 

visual arts 

Waking Dreams: The Art of Lenny 
Kaplan 

The exhibit of surrealistic drawings 
and collages by the Laguna Beach artist 
mns from March 15 through July 6 at 

the Laguna Art Museum. 307 Cliff Drive, 
Laguna Beach. Museum hours are 11 
a.m. to 5 p.m. daily. Admission is S7 for 
adults and $5 for students and seniors. 
949-494-8971. 

Whiteness, A Wayward Construction 

This exhibit exploring the perceptions 
of whiteness in visual culture — including 
issues such as slavery, stereotypes, and 
consumerism depicted in works by artists 
such as Kim Dingle, Jeff Koons. and 
Andres Serrano — runs from March 23 
through July 6 at the Laguna Art 
Museum. 307 Cliff Drive. Laguna Beach. 
Museum hours are 1 1 a.m. to 5 p.m. dai- 
ly. Admission is S7 for adults and S5 for 
students and seniors. 949-494-897 1 . 

MICHAEL CHABON PHOTOGRAPH BY PATRICIA WILLIAMS. 
ANGELS PHOTOGRAPH BV THE LOVERO GROUP 



SwincDance America: Get Up and 
Boogie 

The family-oriented show about 
swing dancing takes place March 7 and 
March 8 in Founders Hall at the Orange 
County Performing Arts Center, 600 
Town Center Drive, Costa Mesa. Show- 
times are 7 p.m. Friday, and 1 1 a.m. and 
1 p.m. Saturday. Tickets are S9. 714- 
556-ARTS (2787). 



The 20th annual Leigh and Lucy 
Steinberg Spirit Run 

The event, which benefits five 
Newport Beach-area elementary schools 
and includes a I OK. run w alk, a 5K fam- 
ily walk, and youth races, takes place 
March 9 at Fashion Island in Newport 
Beach. Registration starts at 6:30 a.m. 
Call for specific race times and entry 
fees. 949-451-4848. 



The Stuttgart Ballet 

The company performs a full-length 
version of Romeo and Juliet, as well as 
repertory pieces, from March 18 
through March 23 at the Orange 
County Performing Arts Center. 600 
Town Center Drive, Costa Mesa. 
Romeo and Juliet is per- 
formed Friday through Sunday, 
and the repertory highlights are 
performed Tuesday through 
Thursday. Show times are 8 
p.m. Tuesday through Fri- 
day, 2 and 8 p.m. Saturday, 
and 2 p.m. Sunday. Tickets 
are S20 to S75. 714-556- 
ARTS (2787). 

Momix: Opus Cactus 

The troupe's new, full- 
length work, inspired by the 
beauty of the Arizona desert 
and choreographed by Momix 
creator Moses Pendleton, runs 
from March 27 through 
March 30 at the Irvine 
Barclay Theatre, 4242 Cam- 
pus Drive, Irvine. Show times 
are 8 p.m. Thursday through 
Saturday and 3 p.m. Sunday. 
Tickets are $32 to S38. 949- 
854-4646. 



Toshiba Senior Classic 

See the legendary golfers of the PGA 
in action from March 17 through 
March 23 at the Newport Beach 
Country Club, 1600 East Coast 
Highway, Newport Beach. Single-day 
tickets start at S15. 949-660-1001. 



children 

Box Tales 

African folklore is told 
through storytelling, masks, mu- 
sic, and dance at 2 p.m. March 
23 at the Curtis Theatre, 1 Civic 
Center Circle, Brea. Tickets are 
$6. 714-990-7722. 




It seems like just yesterday we were holding 
our breath during Game Six and cheering wild- 
ly during Game Seven. Now, the World Series 
champion Anaheim Angels kick off the 2003 
season with a home opener against the texas 
Rangers at 5:05 p.m. March 30 at Edison 
Field, 2000 Gene Autry Way, Anaheim. Tickets 
are $10 to $75. 714-634-2000. 
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• Member of AMA, CMA, OCMA, and ACP-ASIM 

* Hospital Affiliations: 

Hoag Memorial Hospital (Newport Beach) 
Irvine Regional Hospital (Irvine) 
Fountain Valley Regional Hospital (Fountain Valley) 
Orange Coast Memorial Hospital (Fountain Valley) 




Now Accepting New Patients 

Member of Greater Newport Physicians 
Currently in 5th Year of Practice 



(949) 262-9700 

4870 Barranca Parkway, Suite 300 * Irvine 
(Hoag Health Center Building) 
e-mail: DrAnnLMai@imedscape.com 
http:lldoctor. medscape. comlANNlMAlMD 



calendar cont- 

special events 

Patriot's Day PARAGE 

The annual event takes place starting at 1 1 a.m. 
March 1 in Laguna Beach. The parade travels 
down Park Avenue, Glenneyre Street, and Forest 
Avenue. Admission is free. Call for more informa- 
tion. 949-494-10)8, extension 5. 

Return of the Swau.ows 
The annual festival, which includes pageantry, 
music and other live entertainment, food, and ring- 
ing bells heralding the swallows' return, takes place 
from 8:30 a.m. to 5 p.m. March 1 5, March 
1 6, and March 1 9 at Mission San Juan 
Capistrano, 3 1 522 Camino Capistrano, San Juan 
Capistrano. Admission is free. 949-234- 1 300, ex- 
tension 322. 

activities 

Gem, Jewelry, and Beau Show 
The event takes place through March 2 at 

the Orange County Fairgrounds and Exhibition 
Center, Building 14, 88 Fair Drive, Costa Mesa. 
Hours are 10 a.m. to 7 p.m. Saturday and 10 a.m. 
to 5 p.m. Sunday. Admission is S5, and children 
younger than 1 2 are free 760-747-921 5. 

Artists Village Oten House 
Tour the studios and galleries in the downtown 
Santa Ana arts district from 7 to 10 p.m. March 
1 on Second Street at Broadway. Admission is 
free 714-571-4229 
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Black c\ W hite • Sepia • Hand Painted 
Newborn. Children, Family, Maternity 

949-851-3881 
-Irvine • In Bergstrom Children's Store,. 
% Jt? 



Open Mic Night 

Tim Todd hosts open readings at 8 p.m. 
Mondays from March 3 through March 

31 at the Gypsy Den Grand Central Cafe, 125 
North Broadway, Santa Ana. Admission is free. 
714-835-8840. 

First Thursday's Art Walk 

Visit the galleries of Laguna Beach from 6 to 9 
p.m. March 6. The event takes place throughout 
the city. Admission is free. 949-497-071 6. 

Computer Fair 

The National Productions Computer Fair takes 
place from 10 a.m. to 5 p.m. March 8 and 
March 9 at the Orange County Fairgrounds and 
Exhibition Center, Building 1 0, 88 Fair Drive, Costa 
Mesa. Admission is $5, and free for children 
younger than 10. 800-800-5600. 

Art Forum 

An evening of discussions, workshops, enter- 
tainment, and information for artists 14 and older 
begins at 6:30 p.m. March 1 3 at the Irvine Fine 
Arts Center, 14321 Yale Avenue, Irvine. Call for 
monthly schedules. 949-724-6880. 

ARTWALK Orange 

An evening tour features galleries in a historic 
setting from 6 to 9 p.m. March 1 3 at Old Town 
Orange. Admission is free. 71 4-538-3581 . 

Costa Mesa Antique Show 

The event takes place from March 1 4 
through March 1 6 at the Orange County 
Fairgrounds and Exhibition Center, buildings 10, 
1 2, and Parade of Products, 88 Fair Drive, Costa 
Mesa. Admission is $8, and free for children 



younger than 18 accompanied by an adult 
760-943-7500. 

Teuoy Bear, Doll, & Antique Show 
The event takes place March 1 5 and 
March 1 6 at the Orange County Fairgrounds 
and Exhibition Center, Building 1 4, 88 Fair Drive, 
Costa Mesa. Call for hours and admission prices. 
760-434-7444 

Amish Quilt Show 

The event takes place March 21 and 

March 22 at the Orange County Fairgrounds 
and Exhibition Center, Building 1 4, 88 Fair Drive, 
Costa Mesa. Hours are noon to 8 p.m. Friday and 
10 a.m. to 5 p.m. Saturday. Admission is free. 
717-687-9270. 

Great American Train Shc* 

The event lakes place March 22 and 
March 23 at the Orange County Fairgrounds 
and Exhibition Center, buildings 10 and 12, 88 
Fair Drive, Costa Mesa. Admission is $7, and free 
for children 1 1 and younger. 630-268-1641 . 

music 

Dublin's Traditional IKOH Cabaret 

The evening of Irish dance, song, and humor 

begins at 8 p.m. March 1 in the Robert B. 

Moore Theatre at Orange Coast College, 2701 

Fairview Road, Costa Mesa. Tickets are $33 to 

$37,714-432-5880 

Terence Blanchard 

The acclaimed jazz trumpeter performs at 
7:30 and 9:30 p.m. March 1 at the Orange 
County Performing Arts Center, 600 Town 
Center Drive, Costa Mesa. Tickets are $52 for 
the 7:30 show and $48 for the 9:30 show. 
714-556-ARTS (2787). 

UC1 Chamrer Sinc.frs and Madrigal Singers 
The performance begins at 8 p.m. March 1 

in Winifred Smith Hall at UC Irvine, Irvine. 

Admission is free. 949-824-2787. 

Bongshin Ko 

The cellist performs at 4 p.m. March 2 at Cal 

State Fullerton, 800 North State College Boulevard, 
Fullerton. Tickers are $20. 71 4-278-3371 . 

Faculty and Friends Jazz Coniirt 
The concert begins at 2:30 p.m March 2 at 
Santa Ana College, 1 530 West 1 7lh Street, Santa 
Ana. Tickers are $4 to $1 0. 71 4-564-5661 . 

Music for Str/ngs 

The performance, part of the UO Chamber 
Series, begins at 8 p.m. March 2 in Winifred 
Smith Hall at UC Irvine, Irvine. Tickets are $8 to 
$12. 949-824-2787 

Of Love and Nature 

The John Alexander Singers perform a capella 
works at 7 p.m March 2 at the Irvine Barclay 
Theatre, 4242 Campus Drive, Irvine. Call for more 
information. 949-854-4646. 

UCI Student Composers 

Students present compositions for computers 
and electronic instruments at 8 p.m. March 5 in 
Winifred Smith Hall at UC Irvine, Irvine. Admission 
is free. 949-824-2787. 
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TUMESCENT LIPOSUCTION 
TOTALLY BY 
LOCAL ANESTHESIA 

AND 

COSMETIC DERMATOLOGY 

TUMESCENT LIPOSUCTION 

Totally by Local Anesthesia By Jeffrey Klein, M.D., 
Inventor of the Tumescent Technique 
and Norma Kassardjian, M.D. 

COSMETIC LASER SURGERY 

By Kathleen Hutton-Klein, M.D. 
Facial Wrinkles • Hair Removal • Facial Blood Vessels 

COSMETIC DERMATOLOGY 

BOTOX® • Chemical Peels • Collagen • Electrolysis • Leg Veins 
Also Skin Cancer Surgery /Mohs 
Adult and Pediatric Dermatology 






it Tumescent liposuction allows 
rapid recovery. Post- 
operative elastic garments 
are worn for 3 to 4 days. 



Tumescent liposuction of 
chin, cheek and jowls avoids 
scars associated with facelifts. 



SAN JUAN CAPISTRANO 

949.248.1632 
30280 Rancho Viejo Road 
San Juan Capistrano, CA 92675 



NEWPORT BEACH 

949.644.8556 
1441 Avocado Avenue, #309 
Newport Beach, CA 92660 



ALL ARE CERTIFIED BY AMERICAN BOARD OF DERMATOLOGY 

Jeffrey Klein, M.D. • Kathleen Hutton-Klein, M.D. • Norma Kassardjian, M.D. • Lisa Bukaty, M.D. 
Ann Vu, M.D. • Patricia Walker, M.D., PhD • Michelle Aszterbaum, M.D. 



Do you have nice things yet your home 

doesn't feel "pulled together?" 
Furniture and accessory placement can 
be vital in creating an attractive and artistic 
home setting. Using all of your own 
furniture and treasures, let us create an 
environment which will help you turn: 

led/ens t/> TrVu^ic 

All it takes is a phone call and one day! 

Jean Stone 
714-838-2550 pager 7 14-268-0290 



zzzzzz^zzzz: 




STANA 



POOL SPA SUPPLIES 



"Everything for your Pool or Spa" 
Service • Repair • Remodels 

714-544-2775 
949-756-2775 

12932 Newport Ave. Tustin (In Redhill Cenlerly 

State License #C53-543395 





MISSY JUDY 



I CREATE 
3LONDES" 



FOR 1 ST VISIT 

Specializing in Precision Highlighting Techniques 
Exclusively at Salon Cregories 

949-295-2546 
NEWPORT BEACH, CA 



You win, as always, with 

Real Estate Specialist 

Nearing $1/2 Billion In 
Persona! Sales 

BUYING/SELLING, 
CALL PATRICK 
TODAY! 

"You II Be Glad You Did.'" 

Saving ALL of Orange 
County for 25 years 

www. patrickteni we.COm 
For Video Listings 

nationwide usa Wt 949-856-9705 
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Dido and Aeneas 

The performance by the UCI Opera Workshop 
begins at 8 p.m. March 7 and March 8 in 

Winifred Smith Hall at UC Irvine, Irvine. Tickets are 
$8 to $12. 949-824-2787. 



OCC Symphony 

The symphony, featuring lead clarinetist Lisa 
Takeuchi, performs at 7:30 p.m. March 9 in the 
Robert B. Moore Theatre at Orange Coast College, 
2701 Fairview Road, Costa Mesa Tickets are $6 to 
$10,714-432-5880 

Trio Fontenay 

The performance, featuring works by 
Beethoven and Debussy, begins at 8 p.m. 
March 1 0 at the Irvine Barclay Theatre, 4242 
Campus Drive, Irvine. Tickets are $23 to $29. 
949-854-4646 

UCI Gospel Oioir 

The performance, featuring Henrietta Davis, 
begins at 8 p.m. March 1 0 in the Claire 
Trevor Theatre at UC Irvine, Irvine. Tickets are $8 
to $12. 949-824-2787. 

UCI Percussion Ensemble 

The performance begins at 8 p.m. March 
1 0 in Winifred Smith Hall at UC Irvine, Irvine. 
Admission is free. 949-824-2787. 

Belinda Carlisle 

The Go-Gos lead singer and solo artist per- 
forms at 8 p.m. March 1 1 at the House of 
Blues, 1530 Disneyland Drive, Anaheim. Tickets 
are $26.50 714-778-BLUE (2583). 

Prazak Quartet 

The chamber ensemble performs at 7:30 p.m. 
March 1 3 in Founders Hail at the Orange 
County Performing Arts Center, 600 Town Center 
Drive, Costa Mesa. Tickets are $43. 714-556- 
ARTS (2787). 

Instrumental Colok.- Impressionism and 

Some impressions 

The performance by the UCI Symphony 
Orchestra begins at 8 p.m. March 1 3 and 
March 1 4 at the Irvine Borclay Theatre, 4242 
Campus Drive, Irvine. Tickets are $8 to $12. 
949-824-2787. 

Young Dubuners 

The band performs at 8 p.m. March 1 4 at 

the House of Blues, 1 530 Disneyland Drive, 
Anaheim. Tickets are $17.50 to $20. 714-778- 
BLUE (2583) 

The Canadian Brass 

The quintet performs a mix of classical, jazz, 
contemporary, and pop music at 8 p m March 
1 4 and March 1 5 at the Orange County 
Performing Arts Center, 600 Town Center Drive, 
Costa Mesa. Tickets are $26 to $80. 714-556- 
ARTS (2787). 

Mark O' Connor: Tribute to Stephane 
Orappelu 

The Grammy-winning violinist performs in this 
tribute to his mentor at 7:30 and 9:30 p.m. 
March 1 4 and March 1 5 in Founders 
Hall at the Orange County Performing Arts 
Center, 600 Town Center Drive, Costa Mesa. 
Tickets are $46 (or the 9:30 show and $49 for 
the 7:30 show. 71 4-556-ARTS (2787). 



Classical Connections: The Winner's Circle 
The top entries in the Pocific Symphony 
Orchestra's American Composer's Competition are 
performed at 3 p.m. March 1 3 at the Orange 
County Performing Arts Center, 600 Town Center 
Drive, Costo Mesa. Tickets are $12 to $50. 714- 
556-ARTS (2787). 

Shirley Jones 

The Oscar-winning actress and singer performs 
with Shelly Berman and the Nelson Riddle 
Orchestra at 8 p.m. March I 5 in the Robert B. 
Moore Theatre at Orange Coast College, 2701 
Fairview Road, Costa Mesa. Tickets are $39 to 
$43,714-432-5880. 

UCI Jazz Orchestra: Salsa Night 
The performance, featuring Bobby 
Rodriquez and the Latin Jazz Ensemble, begins 
at 8 p.m. March 1 3 in the Claire Trevor 
Theatre at UC Irvine, Irvine. Tickets are $8 to 
$12. 949-824-2787. 

Faculty Chamber Rr.ttal 

The performance begins at 4 p.m. March 
1 6 at Cal State Fullerton, 800 North State 
College Boulevard, Fullerton. Tickets are $20 
714-278-3371. 

Sanford Sylvan & David Brettman 
Sylvan, an award-winning baritone, will sing 
Schubert's "Winterreise" accompanied by Breitman 
at 4 p.m. March 16 in Founders Hall at the 
Orange County Performing Arts Center, 600 Town 
Center Drive, Costa Mesa. Tickets are $60. 714- 
556-ARTS (2787). 

The Fenians 

The band performs at 8:30 p.m. March 
I 7 at the House of Blues, 1 530 Disneyland 
Drive, Anaheim. Tickets are $20 to $22. 714- 
778-BLUE (2583). 

Symphonic: Bani> 

The performance begins at 8 p.m. March 
1 9 at Cal State Fullerton, 800 North State 
College Boulevard, Fullerton. Tickets are $15. 
714-278-3371 

Chicago 

The band performs at 8:30 p.m. March 30 
at The Grove of Anaheim, 2200 East Karelia 
Avenue, Anaheim. Tickets are $77.75 to $107.75. 
714-712-2700. 

Jazz Ensembles i and n 

The performance begins at 8 p.m. March 
30 at Cal State Fullerton, 800 North State 
College Boulevard, Fullerton. Tickets are SI 5. 
714-278-3371. 

University Symphony Orchestra and 
University' Singers 

The concert, which features "Carmina burana," 
takes place March 23 and March 23 at 
Cal State Fullerton, 800 North State College 
Boulevard, Fullerton. Show limes are 8 p.m. 
Saturday and 4 p.m. Sunday. Tickets are $15. 
714-278-3371. 

Chateau Wolfgang.- Mozart's Triumph 
The concert of music by Mozart, Strouss, and 
Schubert begins at 3 p.m. March 23 at the 
Irvine Barclay Theatre, 4242 Campus Drive, Irvine. 
Tickers are $35 to $45. 949-854-4646 
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Cop 



"Ray, your paintings are gorgeous! 
I can't resist having 2 of them on my 

Wall!" JimaC. 

SPECIAL!! FREE frame with every 
painting you order ($55 + value)! 
Hurry, offer expires March 31 , 03 ! 

Painting with 
, Photography'" 

" It has the look and 
feel of a painting, but 
I the likeness of a 
! photograph. There's 
nothing better"! 

J l/tren & Kim Coleman 

Call Ray Rapeepat, the Photo-Artist, at 949-709-5999. 

Environmental & mobile studio. Fantasticfotos4u.com 





Donna McKechnje 

The Tony-winning Broadway star performs at 

7 30 p m March 25 through March 29 

in Founders Hall at the Orange County Performing 
Arts Center, 600 Town Center Drive, Costa Mesa. 
Tickets are $49 714-556-ARTS (2787). 

Carles Pons 

The Spanish guitarist performs at 8 p.m. 
March 28 at Cal State Fullerton, 800 North 
State College Boulevard, Fullerton. Tickets are S20. 
714-278-3371. 

Yesterday — A Triblte to the Beatles 

The show that re-creates the Fab Four begins at 

8 p m March 29 and March 30 at the 

Curtis Theatre, 1 Civic Center Circle, Brea. Tickets 
are $15 to $25 714-990-7722. 



theater 



The Gix>i> Doctor 

The Neil Simon comedy runs through 
March 1 at the Garden Grove Playhouse, 
12001 St Mark Street, Garden Grove. Show 
times are 8 p.m. Friday and Saturday, with a 2 
p.m. matinee February 23. Tickets are $11 to $1 2. 
714-897-5122 

King Lear 

Shakespeare's tragedy runs through 
March 1 in the Claire Trevor Theatre at UC 
Irvine. Show times are 8 p.m. Thursday and 
Friday, and 2 and 8 p.m. Saturday. Tickets are 
$8 to $10. 949-824-2787. 

SlNGIN' IN THE RAIN 

The musical based on the classic MGM film 
runs through March 2 at Plummer 
Auditorium, 201 East Chapman Avenue, 
Fullerton. Show times are 8 p.m. Thursday 
through Saturday and 2 p.m. Sunday, with a 
special show at 2 p.m. March 1 Tickets are 
$1 9 to $42. 714-879-1 732 or 71 4-526-3832. 

Deathtrap 

The thriller about a down-on-his-luck writer 
who will do anything to improve his situation 
runs through March 9 at the Cypress 
Civic Theatre, 5172 Orange Avenue, Cypress. 
Show times are 8 p.m. Friday and Saturday 
and 2 p.m. Sunday. Tickets are $9 to $12. 
714-229-6796. 

The Merry Wives of Windsor 

Shakespeare's comedy runs through 
March 9 at the Little Theatre at Cal State 
Fullerton, 800 North State College Boulevard, 
Fullerton, Show times are 8 p.m. Wednesday 
through Friday, 2 and 8 p.m. Saturday, and 2 
and 6:30 p.m. Sunday. Tickets are $7 to $9. 
714-278-3371 

Nt'NSENSE 

The comedy/musical runs through 
March 9 at the Curtis Theatre, 1 Civic Center 
Circle, Brea. Show times are 8 p.m. Friday and 
Saturday and 2 p.m. Sunday. Tickets are $10 to 
$17 714-990-7722. 

Lovers at Versailles 

The U.S. premiere of this play, which looks at 
the ways a man's death affects his wife and two 
daughters, runs through March 23 at the 



Laguna Playhouse, 606 Laguna Canyon Road, 
Laguna Beach. Show times are 8 p.m. Tuesday 
through Friday, 2 and 8 p.m. Saturday, and 2 and 

7 p.m. Sunday. Tickets are $27 to $49. 949-497- 
ARTS (2787). 

Two Gentlemen of Verona 

Shakespeare's play runs through March 

30 on the Segerstrom Stage at South Coast 
Repertory, 655 Town Center Drive, Costa Mesa. 
Show times are 8 p.m. Tuesday through Friday, 
2:30 and 8 p.m. Saturday, and 2:30 and 7:30 
p.m. Sunday. Tickers range from $19 to $54. 714- 
708-5555. 

THE Go) rmet Detective 

The murder mystery runs indefinitely at 

Mezzanine Restaurant, 19800 MacArthur 
Boulevard, Irvine. Show times are 8 p.m. 
Friday and Saturday. Tickets are $65. 866- 
99ALIBI (2542). 

JOSEPH and the Amazing Technicolor 
Dreamcoat 

The musical runs indefinitely at Elizabeth 
Howard's Curtain Call Dinner Theatre, 690 El 
Comino Real, Tustin. Show times are 8:15 p.m. 
Tuesday through Saturday and 7:15 p.m. Sunday. 
Tickets are $30 to $40. 714-838-1540. 

Love Yow 

The West Coast premiere of the adventure 
filled with music, comedy, and murder begins at 

8 p.m. on Saturday nights and runs indefi- 
nitely at the Baci Italian Restaurant, 18748 
Beach Boulevard, Huntington Beach. Tickets are 
$45 to $65. 800-379-0995. 

Sou) Voices 

The festival of monologues and one-person 
shows takes place March 1 and March 2 in 

the Drama Lab Studio at Orange Coast College, 
2701 Fair-view Road, Costa Mesa Show times are 
8 p.m. Saturday, and 2 and 7 p.m. Sunday. Tickers 
are $6 to $7. 714-432-5640. 

Newscripts Reading 

The third in a series of (our staged readings be- 
gins at 7:30 p.m. March 3 on the Segerstrom 
Stage at South Coast Repertory, 655 Town Center 
Drive, Costa Mesa. Tickets are $8. 714-708-5555. 

Tut Roman Fori m Project.- An Exploration 
of the American POLITICAL SFR .tacle 

The show, which combines Greek theatrical tra- 
ditions, Internet technology, and commedia 
dell'arte runs from March 6 through March 
8, and from March 1 3 through March 
15 in the Beall Center for Art and Technology at 
UC Irvine, Irvine. Show times are 8 p.m. Thursday 
and Friday and 2 p.m. Saturday. Admission is free. 
Call for reserved seating. 949-824-6206. 

Bells are Ringing 

The comedy set in mid-1950s Manhattan runs 
from March 7 through March 1 6 in the 

McKinney Theatre at Saddleback College, 28000 
Marguerite Parkway, Mission Viejo. Call for show 
times. Tickets are $1 0 to $1 1 . 949-582-4656. 

A Really Big Shew 

This tribute to Ed Sullivan, featuring variety 
acts, comedians, singers, and celebrity imper- 
sonators, starts at 8 p.m. March 8 at 
Plummer Auditorium, 201 East Chapman 



Have Your Favorite Pet Painted 




By Linda Nelson 
949-300-2224 



oi.dwell Banker Previews 

r^^WT 




GOING BALD? 

1-800-GET-HAIR 
1-800-483-4247 

The Latest State-Of-The Art Hair Restoration 
Surgery and medical treatment for hair loss. 
Men and women world class quality 
surgeon with lowest cost. 

Offices in O.C. & LA. www.hairtrans.com 
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MOVING 

TO 
ORANGE 
COUNTY? 



Contact Phyllis Scott. Relocation Services Director 
for Century 21 Orange Coast Realty of Newport 
Beach, servicing all of O.C. w/emphasis on the 
coastal cities & southern areas. For info on specific 
properties, nationwide, city profiles & for all needs 
incl. mortgage srvcs & escrow, call 949-975-0488 
or E-mail: PSC21RELO@aol.com. 



.calendar cont 

Avenue, Fullerton. Tickets ore S25 to $30. 714- 
278-3371. 



i >4 i >> 756-0111 



NEVER PENCIL 
THOSE BROWS 
AGAIN 



PERMANENT MAKE-UP 

Eyebrow, eye liner, areola, lip and lull liner. 
Strict auli»cla\e sicrili/.uttun nhsened. 
Individual dtapoMble needle*.. 

ELECTROLYSIS 
MICRODERMABRASION f 



Skin ( ]arc • facials 
BDyn Bund ( lervantes, K.K.. ( LL.C. 
4001 H Birch Street. NH., ( : A. 



Sat. & 
Eve. 
Appts. 



7enni 'Pulido* 



REALTOR 



O CO 

< < 



TARBELL REALITY 



Shirley's Hair Salon 



# Grail Lengths 
Strand by strand 

# Hair Extensions 
100% Human Hair 

# Hraids 

# Relaxers/Slraightncrs 

# Flat Iron 

# Precision Cuts 

# Color (t I Hqhlighls 

# Integrations 

Free ConsLiltdtion 

(714) 444-1932 



A Piece of My Heart 

The play about six women who survive Vietnam 
runs from March 1 4 through March 23 

in the Arena Theatre at Cal State Fullerton, 800 
North State College Boulevard, Fullerton. Call for 
show times. Tickets are $7 to $9 71 4-278-3371 . 

The Fantasticks 

The classic musical runs from March 1 4 
through April 6 at the Westminster 
Community Theatre, 7272 Maple Street, 
Westminster. Show times are 8 p.m. Friday and 
Saturday, with a 2 p.m. matinee March 23. Tickets 
are SI 5 to $17. 714-527-5546. 

TheMik.au> 

The musical runs from March 1 4 through 

April 26 at the Chance Theater, 5576 East La 
Palma Avenue, Anaheim Hills. Show times are 8 
p.m. Friday and Saturday, with a 2 p.m. matinee 
Sunday. Tickets are $ 1 5 to $30. 714-777-3033. 

A ... My Name is Alce 

This musical about contemporary women 
runs from March 1 5 through March 

23 in Cal State Fullerton's Arena Theatre, 
800 North State College Boulevard, Fullerton, 
and from March 27 through April 

1 3 at the university's Grand Central Theatre, 
125 North Broadway, Santa Ana. Call for 
show times and ticket prices. 714-278-3371 
(Arena Theatre) or 714-567-7234 (Grand 
Central Theatre). 

Shakespeare a la Carte 

Songs, sonnets, and scenes are combined in an 
evening of Shakespeare and supper starting at 8 
p.m. March 1 9 at Bayou St. John, 320 Main 
Street, Seal Beach. Tickets are $20; dinner not in- 
cluded 562-431-2298. 

Tony n' Tina's W eddinc; 

This interactive theater experience, in which the 
audience members double as wedding guests, runs 
from March 20 through March 29 at 

Santa Ana College, 1 530 West 1 7rh Street, Santa 
Ana. Show times ore 7 p.m. Thursday through 
Saturday and 2:30 p.m. Sunday. Tickets are S 1 5 to 
$25,714-564-5661. 

The Curious Savage 

The play about a woman who gives away a 
$10 million inheritance runs from March 20 
through April 1 3 at the Cabrillo 
Playhouse, 202 Avenida Cabrillo, San 
Clemente Show times are 8 p.m. Thursday 
through Saturday and 2 p.m. Sunday. Tickets 
are $14. 949-492-0465 

Spring Fever 

The show runs from March 22 through 

April 26 at the Chance Theater, 5576 East La 
Palma Avenue, Anaheim Hills. Show times are 5 
p.m. Saturday and Sunday. Tickets are $1 3 to $25. 
714-777-3033. 

Funny Money' 

A farce about a man who finds himself in posses- 
sion of a briefcase filled with cash runs from 
March 28 through April 27 at the Newport 
Theatre Arts Center, 2501 Cliff Drive, Newport 
Beach Call for more information 949-631-0288 




Flowing Figures, an exhibit of 
drawings, paintings, and sculptures 
by artist Steven M. Lustig, runs 
from March 1 through April 4 at 
the Twelve Below gallery, Santora 
Building of the Arts, 207 North 
Broadway, Santa Ana. The gallery 
is open from 7 to 10 p.m. the first 
Saturday of the month and by ap- 
pointment. 714-342-5207. 

visual arts 

In and Olt of California.- Travels of 
American Impressionists 

The exhibit, which aims to extend the bound- 
aries of California Impressionism to more fully rep- 
resent and encompass American Impressionism, 
runs through March 2 at the Laguna Art 
Museum, 307 Cliff Drive, Laguna Beach. Hours are 
1 1 a.m. to 5 p.m. dairy. Admission is S7 for adults 
and $5 for seniors and students 949-494-8971 . 

Makjetica Potrc: Extreme Conditions and 
NouleDeskjns 

The first West Coast presentation of the Slovenian 
artist's installations— influenced by her training as an 
urban planner, architect, and ortist— runs through 
March 2 at the Orange County Museum of Art, 
850 San Clemente Drive, Newport Beach. Hours are 
1 1 a.m. to 5 p.m Tuesday through Sunday 
Admission is $5 for adults, $4 tor seniors and stu- 
dents, and free for children under 1 6 and museum 
members. 949-759-1122. 

Fk.L'Res in Motr )n/ New York, Ne\t York 
The exhibits, which feature oil and acrylic point- 
ings by Myrtle Devendorf and photography by 
Sandra Trepasso, respectively, run through 
March 4 at the Sandstone Gallery, 384-A North 
Coast Highway, Laguna Beoch. Hours are 1 1 a.m. 
to 5 p.m. Wednesday through Monday. Admission 
is free 949-497-6775. 



198 ORANGE COAST MARCH 20 0 3 



Copyrighted material 



^ide. into the f^utute 






PDRSCH 



3Q0O 




Bentley 

rxrii i rr i 



445 East Pacific Coast Highway 

Newport Beach 

949-673-0900 ■ ^port 

mm'Newnnrf^iifnrenferrnm A inn Center 





calendar cont 



DIVORCE 

Experienced Family Law Attorney Who Will Get You Results 



1 




4P 



Certified Family 
Law Specialist* 



Freeway Close 

Practice Limited to Family Law 

A Dedicated Staff Who Will Keep 
You Informed Through Every Step 



I A Dissolution of Marriage 
2 Custody/Visitation 
IH Child Support 

Spousal Support 

Domestic Violence 

Paternity 

Property Division 

Legal Separation 

Enforcement of Orders 

Mediation 

Free Initial Consultation 

Law Offices of 

AARON DISHON 

*State Bar Of California 
Board of Legal Specialization 

r 

949-975-1 200 

Visit Us On The Web @ 

www.cadivorce.com 

2600 Michelson, Suite 1140 
Irvine, CA 92612 



dining & entertainment 



master calendar 



shopping 



home & garden 



the best of 
orange county 



OmngeCoastMagazine.com 



29th Anniversary Celebratk in 

The exhibit, which features new work, runs 
through March 1 5 at the Eileen Kremen 
Gallery, 619 North Harbor Boulevard, Fullerton. 
Hours are 10 a.m. to 5 p.m. Tuesday through 
Saturday Admission is free. 714-879-1391 . 

Visual Sensations 

The exhibit of paintings by the East Coast-based 
abstract artist Eva Carter runs through March 

1 7 at Marion Meyer Contemporary Art, 354 
North Coast Highway, Laguna Beach. Call for 
gallery hours. 949-497-5442. 

Art Work of Ve-Na C. Chen 

The exhibit, which features the artist's Chinese 
brush painting works, runs through March 21 
at the UCI Student Center, UC Irvine. Hours are 7:30 
a.m. to 1 1 p.m. weekdays and noon to 1 1 p.m. 
weekends. Admission is free 949-824-5588. 

INIOO MaNGLANO-OvaUJ; 

The video-based installations of this 
artist— whose work was featured in the 2000 
Whitney Biennial and who recently received a 
MacArthur Foundation "genius" grant — are 
featured through March 23 at the 
Orange County Museum of Art, 850 San 
Clemente Drive, Newport Beach. Hours are 1 1 
a.m. to 5 p.m. Tuesday through Sunday. 
Admission is $5 for adults, S4 for seniors and 
students, and free for children younger than 16 
and museum members. 949-759-1 122. 

Seriously Funny 

This group exhibit that explores humor in art runs 
through March 27 at the Santa Ana College 
Main Gallery, 1 530 West 1 7th Street, Santa Ana. 
Gallery hours are 10 a.m. to 2 p m. Monday through 
Thursday, as well as 6:30 to 8:30 p.m. Tuesday and 
Wednesday. Admission is free. 714-564-5615. 

Trans-Form: Paper Art & Paper Engineering 

Origami sculpture, silhouette art, and pop-up 
books are among the items featured in this look at 
the creative possibilities of paper, which runs 
through March 30 at the Atrium Gallery, 
Pollak Library, at Cal State Fullerton, 800 North 
State College Boulevard, Fullerton. Admission is 
free. Call for more information. 71 4-278-71 60. 

Mexican Icons of an Enduring Svirh 

The work of mask maker Juan Horta Castillo is 
on display through April 1 3 at the Anaheim 
Museum, 241 South Anaheim Boulevard, Anaheim. 
Hours are 10 a.m. to 4 p.m. Wednesday through 
Friday ond noon to 4 p.m. Saturday. Admission is 
$2,714-778-3301. 

Zine Scene 

An exhibit of these outside-the-mainstream publi- 
cations runs through April 27 at the Orange 
County Museum of Art's South Coast Plaza Gallery, 
3333 Bristol Street, Costa Mesa. Hours are 10 a.m. 
to 9 p.m. Monday through Friday, 10 a.m. to 7 p.m. 
Saturday, and 1 1 a.m. to 6:30 p.m. Sunday. 
Admission is free 714-662-3366. 

Symbols of Power: Masterpieces from the 
Nanjing Museum 

The first exhibit of more than 200 treasures from 
China's Nanjing Museum runs through May 4 
at the Bowers Museum of Cultural Art, 2002 North 
Main Street, Santa Ana. Hours are 10 a.m. to 4 
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. , , "Best Doctors of America" 

Members 

AMERICAN SOCIETY 01 J e d //. Horowitz. MD. FACS Larry S. Nichler, MD, FACS 

rLASTIC SURGEONS Plastic Surgery Plastic Surgery 



HUNTINGTON BEACH I 714.902.1100 
PacificCenterForPlasticSurgery.com I NEWPORT BEACH I 949.720.3888 



p.m. Tuesday through Sunday. Admission is $10 to 
$16,714-567-3600 



Crafting Utopia.- The Art of Shaker Women 
The exhibit of 1 1 5 crafted objects, Including 
wooden ware, costumes, textiles, and household 
items, runs through May 1 8 at the Fullerton 
Museum Center, 301 North Pomona Avenue, 
Fullerton. Museum hours are noon to 4 p.m. 
Tuesday and Wednesday, noon to 8 p.m. Thursday, 
and noon to 4 p.m. Friday through Sunday. 
Admission is SI to S4. 714-738-6545. 



JOL'RNEVS TO PEACE: RICHARD NlXON, ZHOU 
EVLAI, ASD THE OPENING OF CHINA 

Presented in collaboration with the People's 
Republic of China, the exhibit of original documents, 
rare photos, and other objects runs through May 
at The Richard Nixon Library and Birthplace, 1 8001 
Yorba Linda Boulevard, Yorba Linda. Hours are 1 0 
a.m. to 5 p.m. Monday through Saturday and 1 1 
a.m. to 5 p.m. Sunday. Admission is S2 to $5.95, 
and free for children 7 and younger. 71 4-993-3393. 

Four Women of Influence: California Artists 
of the Early Twentieth Century 

Works featuring highlighted artists Anna 
Hills, Donna Schuster, Marion Wachtel, and Julia 
Wendt are on display through July 6 at the 
Laguna Art Museum, 307 Cliff Drive, Laguna 
Beach. Hours are 1 1 a.m. to 5 p.m. daily except 
Wednesday. 949-494-8971 

Take To The Skv: The History- of Aviation in 
Orange County 

In celebration of the centennial of powered flight, 
the exhibit emphasizes changing themes relevant to 
aviation through December 2003 at The 

Old Courthouse Museum, 211 West Santa Ana 
Boulevard, Santa Ana. Admission is free. Call for 
more information. 71 4-834-3703. 

LANDStlArlSlkW 

The exhibit of oil paintings by gallery artists runs 
from March 1 through March 3 1 at J. 

Kamin Fine Art, 1 590 South Coast Highway, 
Laguna Beach. Hours are 1 1 a.m. to 5 p.m. daily. 
949-494-5076. 



Southern California Invitational Clay Show 
The exhibit of work from several Southern 
California college ceramics departments runs from 
March 5 through May 3 at the Santa Ana 
College Arts Gallery, Santora Building of the Arts, 
207 North Broadway, Suite Q, Santa Ana. Gallery 
hours are noon to 4 p.m Wednesday through 
Saturday. Admission is free. 714-564-5605. 

Greetings from Laguna Beach.- Our Town in 
the e.arly i900.s 

The exhibit of paintings, photographs, and mem- 
orabilia makes a return appearance from March 

1 5 through July 6 at the Laguna Art 
Museum, 307 Cliff Drive, Laguna Beach. Museum 
hours are 1 1 a.m. to 5 p.m. daily. Admission is $7 
for adults and $5 for students and seniors. 949- 
494-8971. 

Mirror images/Out of the Box 
These exhibits, which focus on early photograph- 
ic processes and contemporary photography, re- 
spectively, run from March 1 5 through May 

2 at the Brea Gallery, Brea Civic and Cultural 
Center, 1 Civic Center Circle, Brea. 714-990-7722. 
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here are the answers to 
February's crossword puzzle, 

"all about 
love" 
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Brighter 
Smiles 



Whiter 
Smiles 



calendar cont- 

Recent ROBS: Melissa Battersby 
The exhibit runs from March 22 through 
April 27 at Marion Meyer Contemporary Art, 
354 North Coast Highway, Laguna Beach Call for 
gallery hours. 949-497-5442. 

dance 



Contemporary Baliet Series 
Ballet Pacifica presents a program featuring four 
ballets on March 7 and March 8 at the 

Irvine Barclay Theatre, 4242 Campus Drive, Irvine. 
Show times are 8 p.m. Friday, and 2:30 and 8 p.m. 
Saturday. Tickets are $25 to S29. 949-854-4646. 



Confident 
Smiles 

Healthier 
Smiles 




One of life's finer pleasures is feeling good about your 
smile. Dr. Frank Stone can help you achieve that great 
feeling by combining artistic flair with scientific developments 
to create the most beautiful smiles in Orange County! 



FRANK C. STONE 
dentistry 

18124 Culver Drive • Suite B • Irvine 




^ (949) 786-8234 

email: frankcstonedds@stonesmiles.com 
WWW.STONESMILES.COM 



"" COFFEE GRINDER 

Purveyor.* of fine coffee bean.* for over 20 year,* 

• Cappuccino e£ EtprtMO Machine* 

• Over 90 Different Coffee Beana 

• Our own "Coffee Sampler" 
in burlap baga ana wood crate 

• Gourmet Gifl.< Basket 

• Weekend Entertainment 



17350 East 17si Street, Tustin • Located in Ederle Center • (714) 838-0000 




comedy 



Obi Me Niuht 

The fun starts at 8:30 p.m. March 4 and 
March 1 8 at the Irvine Improv, Irvine Spectrum 
Center, 71 Fortune Drive, Irvine. Call for ticket infor- 
mation. 949-854-5455. 

BOBBY Sl-AVTON 

The comedian performs from March 6 
through March 9 at the Irvine Improv, Irvine 
Spectrum Center, 71 Fortune Drive, Irvine. Show 
times are at 8:30 p.m. Thursday, 8:30 and 10:30 
p.m. Friday, 7,9, and 1 1 p.m. Saturday, and 7 p.m. 
Sunday. Call for ticket information. 949-854-5455. 

Tommy Pavhison 

The comedian (In Living Color) performs from 
March 1 3 through March 1 6 at the Irvine 
Improv, Irvine Spectrum Center, 71 Fortune Drive, 
Irvine. Show times are at 8:30 p.m. Thursday, 8:30 
and 10:30 p.m. Friday, 7, 9, and 1 1 p.m. Saturday, 
and 7 p.m. Sunday. Call for ticket information. 949- 
854-5455. 

Annual Comedy and Maoic St tow 

The family show, featuring performers from the 
Magic Castle, Las Vegas, Atlantic City, and more 
begins at 8 p.m. March 29 In the McKinney 
Theater at Saddleback College, 28000 Marguerite 
Parkway, Mission Viejo. Tickets are $23 to S25. 
949-582-4500. 



film 



Bavaria AND the Black Forest 

The film, part of the Armchair Adventure series, 
begins at 7 p.m. March 7 in the Robert B. Moore 
Theatre at Orange Coast College, 2701 Fairview 
Road, Costa Mesa. Admission is $8 to S10. 714- 
432-5880. 

Amazing Life of tiie islands 

The film, part of the Armchair Adventure series, 
begins at 7 p.m. March 28 in the Robert B. 
Moore Theatre at Orange Coast College, 2701 
Fairview Road, Costa Mesa. Admission is S8 to 
$10,714-432-5880. 

for children 

Family.- Masterminds of Musk.' 

Children ages 4 to 1 1 and their parents can 
learn about Mozart, Tchaikovsky, and Beethoven at 
10 and 1 1:30 a.m. March 1 5 at the Orange 
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County Performing Arts Center, 600 Town Center 
Drive, Costa Mesa. Tickets ore $10 to $18. 714- 
556-ARTS (2787). 

Ballet km Children Series 

Ballet Pacifica presents Snow White and the 
Seven Dwark and A Day at the Beach on March 
22 and March 23 at the Festival Forum 
Theatre, 650 Laguna Canyon Road, Laguna Beach. 
Show times are noon, 2, and 4 p.m. Saturday and 
10 a.m., noon, 2, and 4 p.m. Sunday. Tickers are 
S10to$13.949-851-9930,extension 107. 

sports 

Anaheim Mighty [\iacs vs. Atlanta Thrashers 
The Ducks take on the Thrashers at 5 p.m. 
March 2 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets are 
SI 5 to $175. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Montreal 
Canadiens 

The Ducks take on the Canadiens at 7:30 p.m. 
March 5 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets are 
$1 5 to $1 75. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Edmonton Oilers 
The Ducks take on the Oilers at 7:30 p.m. 
March 7 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets are 
$15 to $175. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Detroit Rep 
Wings 

The Ducks take on the Red Wings at 3 p.m. 
March 9 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets ore 
$15 to $175. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Chicago 
BXackhawks 

The Ducks take on the Blackhawks at 7:30 p.m. 
March 1 2 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets are 
$1 5 to $1 75. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Calgary Flames 
The Ducks take on the Flames at 5 p.m. March 
1 6 at the Arrowhead Pond of Anaheim, 2695 East 
Katella Avenue, Anaheim. Tickets are $15 to $175. 
877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Columbus Blue 
Jackets 

The Ducks take on the Blue Jackets at 7:30 p.m. 
March 24 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets are 
$1 5 to $1 75. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. San Jose Sharks 
The Ducks take on the Sharks at 7:30 p.m. 
March 26 at the Arrowhead Pond of Anaheim, 
2695 East Katella Avenue, Anaheim. Tickets are 
$15 to $175. 877-WILDWING (945-3946). 

Anaheim Mighty Ducks vs. Vancouver 
Canucks 

The Ducks take on (he Canucks at 5 p.m. March 
30 at the Arrowhead Pond of Anaheim, 2695 East 
Katella Avenue, Anaheim. Tickets are $15 to $175. 
877-WILDWING (945-3946). OC 



Plastic & Cosmetic Surgery 



■ Face & Neck Lift 

■ Eyelid Surgery 

■ Endoscopic Facial Surgery 

■ Aesthetic Nasal Surgery 

■ Lip, Chin & Cheek Augmentation 

■ Ear Reshaping 

■ Breast Augmentation, 
Reduction, Lift & Reconstruction 

■ Tummy Tuck 

■ Liposuction UsingTumescent Technique 

■ Collagen & Botox for Wrinkles 

New Skin Care Spa 

■ Microdermabrasion 

■ Chemical Peels, Blue Peel 

■ Skin Resurfacing Laser 

■ Hair Removal Laser 

■ Spider Vein Laser 

■ Full Obaji™ Skin Care Line 





Actual Patient 



Semira Bayati MD, FACS 

dlwllmate of the american board 
of Plastic Surgeon^ 




a 



Member of 
of Pi 



Tire American Society 
astic Surgeons 



www.drbayati .com 



(949) 650-9360 

1501 Superior Ave., Suite 1 1 1 
Newport Beach, CA 92663 
Financing Available 
Saturday Hours Available 



Can't Pull Your Rooms Together? 

Call a Nationally Featured Interior Re-Designer! 

Rooms arranged with style within hours. . . jtk. 
Includes hanging pictures, accessorizing, alll 
selecting paint colors, shopping and more! 



Mary L Brown, featured on 
www.OneDayDesign.com 1 .888.567.3701 
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Let the 

History 

of Our 
Antiques... 
Continue 

in Your 

Home 

Jine European 
antiques directly 
imported 

'ue, one of a 
Jiind items 

Over J 7 JOO square 
feet of s/iotvroom 

J-jfeniy of free 
par/einy 
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SHOPPING 



^URBAN^ 

f y e n m ti i n q s 



'Palisades Collection 




) f } ) V i 

14666 Beach Blvd Westminster tel 714 894 9915 



77re Mattress with the 
Just-Right-Feeling. " 

1 > 




• ffa/tPtcation 
• frnstultution 

Factory Showroom • Call for Brochure 
www.studiocastdesigns.com • 800.995.0845 
3120-B Pullman Street, Costa Mesa, CA 92626 




Trends Fade. Classics are Timeless. 













California Faucets' 


9 4 9 - 8 5 9 - 6 0 7 3 L a g a n a Hills 


2 3 4 6 1 Ridge Route Dr. 


Fine Faucets. Tnm & Accessories 
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SHOPPING 



Tree Care for Residential and 
Commercial Properties 



Professional Tree Trimming • Tree Removal 
Tree Topping & Pruning • Power Stump Grinding 
Palms Skinned, I rimmed & Removed 
Ivy Topping & Removal • Sod Removal 
lj>t & Hill Clean-ups for Fire Regulation 
Liability Insurance • Workers Comp. Insurance 



A i* *t 4 

^» TM 

Superior 

TREE CARE 

State License 765^46 



WE ACCEPT VISA. M/C 
& AMERICAN EXPRESS 

Facsimile: 
714-776-0821 

e-mail: 
streecare@aol.com 




714-502-0226 



CUSTOM ■■■ CLOSETS 

949 650*3117 
1669 PLACENTIA AVE. • COSTA MESA, CA 92627 
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SHOPPING BK BAZAAR 





Carpets. Draperies And Area Rugs 



(949) 831-1332 

27751 La Paz Road, Ste. A 
Laguna Niguel 



Designed & Built For Your Lifestyle 




Kitchens «* Baths <"* Flooring 
Home Offices Complete Remodeling 
KB] Design & Planning 

A Suncoaii Development Company 

(714) 965-0905 
Visit Our Showroom 
18384 Brookhurst St. 
Fountain Valley, CA 92708 
www.kbjdesignplanning.com 
General Contractor Lie. No. 797792 
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SHOPPING 




9iow do 9 j 
looe teak? 





TEAK 



TEXTILE 



Visit Our Greatly Expanded Location 7 SHOWROOMS 
Simply the largest, most eclectic collection of teak in Orange County 

1-866-l-LV-TEAK • 1 -866-456-5325 
1 Autry • Irvine (El ToroY- Corner of Bake/ Muirlands) 
Direct from Bali • Warehouse Pricing 



BAZAAR 



ooohhh.. . the possibilities! 




Taylor Moore 



DESIGN GROUP 



Residential • Corporate • Kitchen Design 

Celebrating 20 years of impeccable design and sen ice 



Newport Beach Office 
949 644-4047 

Corporate Offices • Riverside 
6767 Brockton Ave • 909 684-4743 

www.taylormooredesinn group. com 



Paula Taylor Moore. 
CID.CKU Allied ASIU 
VISA AND MASTERCARD 



Got Kids? 



Do you know what they 
are walking on? Car 
exhaust, cigarette smoke, 
asphalt, chemicals, dust, 
germs, pollens, tar. soot 
and more. These pollut- 
ants get lodged in your 
carpet just like din — 
and guess who's playing 
on your carpet? Your 
kills! 

So before you let their 
feet hit the carpel, 
let us clean it. 



MIR A SEAL 

TOTAL FIBER CARE SYSTEM 

Mira Seal is the single solution for even natural and man-made fiber. It 
preserves the original color, texture, strength and flexibility of all fabrics, and 
does not need to be replaced after professional cleaning. It's non- allergenic too. 

Fabric Protection 
Carpet and Upholstery Cleaning 

866.475.1481 
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27931 Cabot Road • Laguna Niguel 949.582.1 035 

www.bevelededge.com 



SHOPPING 




BAZAAR 



Tk Afjorkbk Quality in Xitckn & VSatfi 




DESIGNER 
KITCHENS 
INC. 



Kftcfi^ Craft 

W^^T CABINET RY 



•Enderk Center • 17300 T. 17 th Street, Tustin 

(714) 838-261 1 

www.kitchensathome.com 



EMPIRE 

Construction Development 



MASONRY • LANDSCAPING 




Stone • Brick • Rock 
Slate • Stamped Concrete 
Patio Covers • Pool Decks 
Swimming Pools • Spas 
Fountains & Waterfalls 
Barbeques • Soft scape 
Sprinkler Systems 



(800) 863-1011 • Fax (949) 645-0849 
P.O. BOX 2314 • Huntington Beach, CA 92647 

CA Uccnae «H 618293 



ATTRESS BUYER BEWARE! 



Like DAVID VS. GOLIATH 
Custom Comfort Mattress Factory Refuses To Back Down 



Featured on ABC Channel 
7's REAL DEAL "Custom 
Comfort builds mattresses 
the old fashioned 
way - built to last." 




"Large manufactures and retailers arc upset with Custom 
Comfort Mattress Company tor selling wholesale to the 
public and giving the customer too much information," say 
Mel and Mart)' Trudcll, owners of Custom Comfort. "Sales 
people and retailers arc telling you things like S0'\> oil. "()"c, 
below retail, wc won't he undersold, guaranteed lowest prices, 
free, tree, tree. That's all the big guys want you to know.' 
Custom Comfort Mattress Company wants to expose the 



truth about the mattress industry and what you are really 
paving tor. The real quality conies trom within the mattress, 
the pretty fabrics are what they want you to see, and maybe 
they will tell vou how many springs or coils are inside. The 
Irudells would like to invite the public to come see their 
factory and showroom and they'll inform the customer on 
what to look for in a quality mattress. To say, "you get what 
you pay tor," might be like throwing money out the window. 



Huntington Beach 
(714) 848-0660 

5381 McFaddcn Ave. 
Between Bolsa Chica & Graham 



Orange 



Mission Viejo 
(949) 8J5-6030 

23871 Via Fabricante #402 
7 driveways on right from Alicia Between Batavia & Glassell 



(71 4) 289-3612 

coO West Katella 



Fullerton 

(714) 879-8871 

205 W. Commonwealth 
One block West of Harbor BL 




Custom 
Comfort 

Mattress Company^ 



1: r\ 1 Jim 1 vi a m u 1 1 1 4\ 
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SHOPPING 





SENSATIONAL FURNITURE • INCREDI5LE PRICES 

TRADE IMPORTS 

PRESENT THE AD FOR 10% DISCOUNT 

FOUNTAIN VALLEY «18167 Euclid St. CA 92708 • 714.424.9466 
san clemente • 1644 N. El Camino Real, CA 92672 • 949.369.0575 



Custom Hand Crafted Furniture 
Unique Designs • Heirloom Quality 
Built-in Cabinetry 




'The Huntington 
Reminiscent of the 
Oil Strike Days in 
Huntington Beach 



714.968.9250 • 714.968.7531 
www.beachwoodfurnitureanctart.com 
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Over 100 000 vehicles 



Shop online • AutoNabon.com* 



SHOPPING^ 
5 



Low Prices Online 



COSTA MESA 

<A>I N F I N I T I 



ACCELERATING THE FUTURE 




The All New Infiniti 2003 M45 
Our Best Kept Secret! 
Come In For A Test Drive 

COSTA MESA INFINITI <A> 



2888 Harbor Boulevard www.costamesainfiniti.com 
Half Mile South on Harbor Boulevard (888) 339-7718 

From 405 Freeway AutoNation.com Keyword: AutoNation 




A0 A 




Your Special 
^ Children. 
Their Special 
Portrait. 



(949) 661-2024 



s Gift 

ERT-rflCATES 

I Available 



o Street, Suite 1 16 San Jua^apistrano, CA 92675 
vvv. photographybysl^Wnkay.com/ ' 

OUDOIR • CHU^REN • FAMILY • WED 



Why Take Chances? 




DAVID R. BOGGESS, G.G., N.G.J.A. 

Graduate Gemologist. Gemologicol Institute of America 
Senior Member, Accredited Gemologtsts Association 
Senior Member, National Association of Jewelry Appraisers 
Diploma Member. GIA Alumni Association 



Buy your diamond jewelry from David R. Boggess, Orange County's 
most experienced gemologist and nationally trusted expert on 
diamonds and fine jewelry. 

For almost two decades, David has served as an independent 
appraiser for premier diamond retailers such as Tiffany & Co, 
Nordstrom, Neiman Marcus, Saks Fifth Avenue and others, as 
well as the insurance agencies Allstate, AAA, State Farm, and 
Farmers Insurance. 

David carefully listens to your desires and budget concerns, and 
objectively makes suggestions to help you get the most for your 
money. He guides you step by step through an informative process 
that will help you select the right certified diamond from his 
extensive inventory priced far below retail. 

David is also a renowned designer of settings, and can accurately 
translate your ideas into a work of art. 

Go with a sure thing. 




Sell • Buy • Trade • Appraise 



Special /H/ertisirv} Section • ZI3 • Marck 2-003 



SHOPPING Hi BAZAAR 



THE BEST COLLECTION OF ARTISTIC, 
FUN CLOTHING IN ORANGE COUNTY 




(714) 525-7085 

373 E. Imperial Hwy. 
Fullerton, CA 92635 

Corner of Imperial & Bonita, 2 Blocks East of Harbor Blvd. 




Let Us I 
Custom Design 



Your Gameioom. 




Pool & Game Tables • Jukeboxes • Darts • Air Hockey Gaming 
Supplies • Custom Cues. Accessories & Full Service 




& 



1844 Newport Blvd., Costa Mesa 
across from Triangle Square 

(949) 574-0041 



THAHfUK! 

BIUIAKO M. RECREATION SUPERSTORE 

750 E. Katclla, OranRC 
(714) 771-5380 



Slow Hoi rs: Mom>\\ -Kkiiiw. 10 \M-6 pm /S\hkd.», 10 wi-5 pm / Sind« 12-5 pm 

UWW.IRIBII I I IKIIVC DM PvRKIM. IN HI.1K M HOIH MOKTX 



"Avoid the ordinary, 
come to Tile Italia. 5 



DESIGN • SUPPLY • INSTALLATION 



GEMSTONES 




Rhodonite 



Amethyst 



Canada Jade 



Tfoohng 
'Kitchen Counter yps 
Complete 'Batfiroom T)esign 

Tile Italia 

Complete Interior Design Services by 
Joyce Weitzberg, C.I.D 

2927 Bristol, #201 
Costa Mesa • (714)751-4441 
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Largest Selection of 
Diamond Rings & Bands in 
South Orange County 



Monaco 

jezveCers 

J . \ BUY • SELL • TRADE 

«... 




We Create 
Custom Designs 



DIRECT IMPORTERS OF LOOSE DIAMONDS 

We SPECIALIZE in Loose Diamonds of 
all Shapes Certified by GIA & EGL 

(949) 489-0172 

33955 Doheny Park Rd. • San Juan Capistrano (Located in the Costco Center) 

www.monaco jewelers.com 
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BBB 



Specializing in All Forms of 
HAIR THINNING FOR MEN & WOMEN 



OFFERING 




• Extensions 

• Custom Made 
Wigs 

• Integration 

• Hair Color 
Correction 

• Ready To Wear 
Wigs & Add Ons 




Cellulite Treatment 
Endermolgie s Treatments 
Parafango 
Massage Therapy 




Full service salon 
Extensions 
Color 
Up-do's 



Acrylics 

Spa & 

regular 

pedicures 



APHROMTC 



L7'"f_J-_"j' : 

m 



Orange Coast Magazine 
& receive a 

^20% DISCOUNT 

on all services 




Facials 

MicrcxJermabrasion 

Make up 
(permanent available) 



X 





Reflexology 

Paraffin 
Treatments 




Cosmecanique, a 
natural, painless 
facial lift 



APHRODITE IS AN AFFORDABLE, LUXURIOUS 
FULL SERVICE SALON AND DAY SPA 



949-631-3488 • 218 EAST 17TH STREET • COSTA MESA 






All Systems Done on Premises 
l^&l Hair Straightening/Yuko System 

LEE ANTHONY & COMPANY 

Complimentary Consulting By Appointment Only 

CALL 949-515-0631 
1001 West 17th Street, Suite H Costa Mesa, CA 
www.leeanthony.com 



in 2001 you RAN, you Ml T1<1>. 
in 2002 you RAN, you LIFTED, 

and you still 
HAVEN'T LOST a POUND. 
it's 2003... 1)0 SOMETHING ABOUT IT! 

Now offering, New Leaf™ 

Learn exactly how many calories you are burning 
and your most effective fat-loss training zone. 



Purchase your New Leaf Metabolic Profile and 
receive a one hour Personal Training Session 
(Value $70.00). Offer expire! April 30, 2003 




949.673.7705 

Train Smarter, Not Harder! 

FITNESS PATROL 

Leonne Bushey 1 

Owner M\ V^U' / 




2801 E. Coast Hwy. • Corona del Mar, CA 92625 

www.fitnesspatrol.com 
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BODYMINDEHSOUL 



STOP WISHING 

START ACHIEVING 




DENISE BONNER, Ph.D 
Individual, Marriage & Family therapy 
Success Motivation Coach 

(949) 760-1613 

200 Newport Center Dr. #302 
Newport Beach, CA 92660 

LICENSE #MU 19875 




LASER INSTITUTE 




Laser Hair Removal • Botox 
Obagi • Laser Vein Removal 

expert laser hair removal on tanned skin 
Call Dr. McBeth for Your Consultation 

Graduate ot Dartmouth College and Dartmouth Medical School 

949.646.7336 • \v\v\v.aesthetique-laser.com 

P201 1 Westcliff Dr. • Newport Beach • Suites 3 & 4^ 



A SIZE 12 TO A SIZE 4! 




"/ have H ied many diets in the past, 
none with the results I have achieved 
with this program. 1 have gone from 
a size 12 to a size 4. lfeel and look 
great. I'm not just thinner, I have 
muscle tone. I am healthier and 
Stronger than I have ever been. Tin's 
is a lifestyle change for me that I 
know I can live with for the rest of 
my life. 1 love you guys!" 
Liz Matheny, Age 33 



NO PILLS NO SURGERY 
NO PACKAGED FOOD 



a el Thurmonds 

WEEK 



As seen on 
ABC'S TELEVISION 

EXTREME MAKEOVER 
contestant Stacey 

lost 20 pounds 

in three weeks! 

CALL TODAY 
TO FIND OUT HOW! 

1 800-639-2639 

www.bodymakeovers.com 



TM 



BODY MAKEOVER 



1-800-639-2639 

www.bodymakcovers.com 
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BODYMINDraSOUL 



The Latest Techniques in 
Hair Additions from Europe 




PERMANENTLY STRAIGHTEN HAIR 

with newest technology from Japan that 
leaves even chemically processed hair 



SOFTER 
SHINIER 
SMOOTHER 




*As seen on 
Good Morning America and 
The Regis & Kelly Show. 



Call for a complimentary consultation 

LEESA CARSTEN 

20^ears experience in precision cuts & custom color 
Certified Bio-Ionic Technician 

Rumors Salon • 540 S. El Camino • Tustin • 714.514.0001 




100% European Human Hair 

Great Lengths Extensions 
Systems • Integrations • Partials 
Yuko System Hair Straightening 

Complimentary consultations available for all new clients. 
Please call to schedule your appointment. 

European Hair Institute 

3140 Bear St.. Suite 250 
Costa Mesa 
714.850.9993 
www.europhair.com 



Miyohara International 
Trichology Clinic 

Treating all forms of Hairloss 
FOR MEN & WOMEN 

Stress • Male Pattern Balding 
Hyperhydrosis • Menopausal • Aleopecia 
Anemic • Steroid • Oncology 




The first Trichology clinic on the 
West coast that microscopically analyze both hair 
and skin to treat all the above disorders. 



2900 S. Bristol St., Ste. A- 103 
Costa Mesa, CA 92626 



phone 714-210-2488 
fax 714-210-2490 
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Yuko System 

HAIR STRAIGHTENING 

THE ORIGINAL PATENTED JAPANESE HAIR STRAIGHTENING SYSTEM 

Rrmanently Straightens Without Damage 

Dramatically Decreases Styling Time 
Increases Shine and Manageability 

Repairs existing damage 

Also Available: Haircoloring, 
Highlighting & Extensions 

Ask fo rd^i 

DREW 

Chemical Specialist 
Education Director 

SALON GREGORIES 
200 Newport Center Dr. 
Newport Beach, CA 

949-735-7416 
949-644-6671 




M l u < o 
^SYSTEM 



Get the results y 
DENTIST you can 





Suiter Jo r 
a Xijttimt 



Michael E. Ross, DDS 

General s Cosmetic Dentistry 
714.891.1155 • www.michaelrossdds.com 
405 at Beach • 7677 Center Avenue, Suite 210 




Actual Clients: Tiffany. Chantal. Dar, 



At J3isa JKan'e SA/'n Care <£ /Baser we 
pride ourselves in providing our 
clients with only the very Pest. That is why 
we are proud to announce our 
new partnership with 

Jeff Tracy M.D. 

Board Certified Physician 

We Specialize in: 

• FOTOFACIAL™ 

• LASER HAIR REMOVAL 

• MICRODERM ABRASION 

• LASER VEIN THERAPY 

• TEEN & ADULT ACNE 

• BOTOX COSMETIC™ 

COME IN FOR A FREE CONSULTATION IN OUR 
PERSONAL .AND PRIVATE SETTING 





aser 



(949) 488-8062 

34192 Violet Lantern, Suite 3 • Dana Point, CA 92629 
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LOSING Your HAIR? 

WE HAVE THE SOLUTION 

Introducing A Revolutionary 
NEW TECHNOLOGY IN MEN'S HAIR SYSTEMS 



Hair Additions 

by Serena Gray 





Highlighting/Losvlighting • Hair Straightening 
100% Human Hair • Mega Systems • Micro Braids 
Interlocking • Strand by Strand • Hair Extension ssith Invisablc 
Braids • Partials & [ntergration Systems • Designer Cuts 

Free Consultation 
Short Today - Long Tomorrow 

888-737-HAIR 
(4247) 

HairLines Intl. 
17777 Main St., Suite K-2 • Irvine 
(on Main, near corner of MacArthur) 



Soft, Thin, Transparent Polymer 
Embedded with 100% Human Hair 

• Non-Surgical Procedure 

• Undetectable 

• Private Rooms 

• Systems Created. Serviced 
& Repaired on Site 

• Complete Packages Available 

European Hair Institute 

714.850.9993 
www.europhair.com 

3140 Bear Street. Suite 250 
Costa Mesa 
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There are currently over 40 
million women that suffer from 
menopausal symptoms and 
millions of others that have PMS. 

We have the answer! 

Our doctor recommended, all natural 

liquid formula is changing lives. 



Dr l.isd Kjfjm;irJun M D & lata Brooke 

PHYSICIAN APPROVED & RISK FREE GUARANTEE 
Our amazing product, Sweet Jubilee, is a high energy anti-aging wellness formula 
that reduces the symptoms associated with Menopause and PMS, such as hot 
flashes, irritability, mood swings, night sweats, and occasional sleeplessness.* 

LIMITED TIME OFFER ■ 

... ^H^k 

Call now to receive a FREE 30 day trial bottle, jj 

ismali shipping and handling fee required] 




1-866-579-2774 



21018 n. 22nd street • phoenix, az 85024 
1-866-579-2774 • svwsv.sweetjubilee.com 



i 



special advertising section • 220 • March 2003 



aterial 



bodymindEHsoul 



TRUE LEADER 
FOR GREAT 
LENGTHS 
EXTENSIONS 
IN ORANGE 
COUNTY 

FEATURING: 

• Cold Fusion 

• Damage-free 
strand to strand 
extension 

• Specializing 
in color 

• European hair 
micro-point and 
hair enhancers 
for thinning hair 

• Yuko System 

• Also Specializing in 
hair replacements 





Visit our beautiful, full service 
day spa Tres' International Spa 



rnationa 

N A I I SYSTEMS 



714.505.3667 
www.beyondhair.com 
18121 Irvine Boulevard, Tustin 



-J L)% ^'jsiz^ouz (WjJJ P'JWb?) 



-J 0 0% yiyjyo'th^nrpy Wo/IM 




• Weight Reduction 

• Stop Smoking 

• Phobias and Fears 

• Insomnia 

• Stress Management 

• Pain Relief 

• Pre and Post Surgery 

• Study and Exams 

• Depression 



and much more.. 



Vrisayda P. Boggess, Ph.D.c 

Certified Clinical Hypnotherapist 
'ertified Medical Hypnotherapist 
'ertified M l* Practitioner 
Certified l ime Line Practitioner 

n 

16 Technology Dr., #136, Irvine 



I am not licensed by the stale as a healing arts practitioner but. I'm certified in m\ field of eipelise. 



'GYM 
i & 
V Fitness Studios J 



Personal Training and 
Weight-Management Program 





1 0 Weeks Total Body Transformation Program in 
state-of-the-art gym. Traditional personal training, 
Pilates personal training and boxing & kickbox- 
ing private and semi-private training in a ring. 

FREE WEEKLY NUTRITIONAL CONSULTING 



Weekly Body Fat Test • Customized Cookbook 
Training Log • Reference Manual 



Group Exercise Classes In: 
Spinning • Boxing • Kickboxing 
Yoga • Karate • Pilates • Dance 

Body Sculpting • Aerobics 

949.646.8828 

koz@newportbeachgym.com • www.newportbeachgym.ee 



2902 W. Pacific Coast Highway • Newport Beach, CA 92663 

Behind Vespa, China Palace & C'esl Si Bon bakery - off Riverside St. 
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by Karma Welc 



STARSCAPE 



PISCES This is an emotional, imaginative soul 
who is idealistic, caring, and inspirational. A 
Pisces is often poetic, charismatic, and attract- 
ed to save-the-world causes. Pisces absorb the 
conditions and feelings of others; they make 
marvelous actors, for they can become the peo- 
ple they portray through their sensitive, emo- 
tional natures. Pisces prefer fantasy rather than 
harsh reality. They can also have mood swings 
because their feelings of inferiority affect their 
self-confidence. They do best in the arts and in 
professions where they help other people. Pisces 
is the least understood of the 12 signs. 
(February 19 to March 19) This is your month. Until the 
20th, while the sun is in Pisces, give it your all. You have felt 
out of step in your views. This is a good time to reflect and 
make positive attitude changes. Get ready for the unexpect- 
ed as Uranus moves into your sign. 

ARIES (March 20 to April 19): Your professional life re- 
quires a plan that will accomplish your goals, but it lakes 
away from the need you have to spend time with friends. 
Travel takes you on a romantic, adventurous trip. 

TAURUS (April 20 to May 20|: A talent that has long been 
dormant is reawakened as you dig deeper into your sub- 
conscious for a way to improve your life. Sometimes practi- 
cality can get in the way of healthy change. You must risk 

some things for the sake of success. 1 s&A^M 

(May 21 to June 20): You're on the fence, and 

there is great pressure to make a move. You feel the 
need for more independence and freedom from involve- 
ment with others. Responsibilities are troublesome. Travel 
helps you sort out your dilemma and gives you the free- 
dom you need. 

CANCER (June 21 to July 22): You now understand what 
you need to give your life more meaning. Those flashes 
that you are getting lead you on a different path as you 
stop worrying about security. An unexpected event moves 
you forward. 

LEO (July 23 to August 22): Romance is always important 
to you, and you are engaging in a little more passion. 
You are energetic and fiery, with so many plans and so 




little time to accomplish all of them. Pay attention to fi- 
nancial affairs — spending like there is no tomorrow 
brings trouble. 

VIRGO (August 23 to September 22): Even though you 
usually make plans and carry them out on your own, you 
feel a need to share time and chores with others. Your 
mind is excellent, but it is more difficult to concentrate at 
this time. You are changing your ideas, which makes it 
hard for others to keep up. Stay on track. 

LIBRA (September 23 to October 22): Balance is what 
you seek. As you weigh matters, you become annoyed 
with yourself and your inability to stay focused. Love and 
romance entice you, but you are not in the mo-jd to yield 
to anyone and must avoid arguments. Business plans go 
well, but don't mix business with pleasure. 

SCORPIO (October 23 to November 21): A surprise 
event opens your eyes. Scorpio usually knows all there 
is to know, but this blows you away. Some of your long- 
held beliefs go out the window as new ideas replace 
the old. Your feelings and affections take on new depth 
and color. 

SAGITTARIUS (November 22 to December 21): Even 
though you should be attending to business, your mind 
and heart are not in it. You want to be out and about, en- 
joying the beginning of spring and love and romance. 
However, a sudden thought brings you to reality and 
what you must do. Your family needs you. 

CAPRICORN (December 22 to January 20): You want to 
communicate to others what is on your mind, but you real- 
ize how difficult it is for you. This is something you must 

do to move forward in life. Speak up— those you love will _ 

honor you for it. ^ 

— i 

AQUARIUS (January 21 to February 1 8): You are drawn 5 

to all things beautiful and fun. Love, travel, and the de- ° 
sire to form long-lasting relationships are all important. 

This is a time when long-awaited dreams come true. So 2 

go for it! OC 2 

Orange Coast astrologer Karma Welch is based in • 
Arroyo Grande. ^ 
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If you're looking for furniture and accessories 
that will help you create the home you've always 
wanted, Covey Lamm Interiors can help. For five 
decades, Covey Lamm Interiors has provided 
Southern California's most discriminating shop- 
pers with the finest selection of furniture and 
home accessories from the most exclusive designers. Beatrice 
"Bea" Lamm runs the family-owned business, a company dedi- 
cated to continuing its founder Covey Lamm's vision of offering 
high-quality fine furnishings and exceptional customer service. 
Covey Lamm employs a staff of talented, certified designers to 
help you achieve your decorating goals. For more information, 
call (714) 997-0197. For current specials and promotions, go 
to www.coveylamminteriors.com . 

Statistics show that people who opt for 
plastic surgery today are a highly diverse 
group. Dr. Semira Bayati, a board-certified 
plastic surgeon in Newport Beach, can at- 
test to that fact; her practice is made up of 
men and women, young and old, from all racial and ethnic back- 
grounds. As a female physician, Bayati is especially sensitive to 
women's needs and brings a uniquely compassionate and nur- 
turing point of view to every consultation and procedure. Call for 
a complimentary consultation: Bayati and her skilled staff will 
discuss your options and help you determine which cosmetic 
surgery enhancements are right for you. Call (949) 650-9360 
or go to www.drbayati.com . 

Paula Taylor Moore is a noted interior designer 
specializing in both the residential and commer- 
cial industries. With almost 20 years of experi- 
ence, Moore and her team work diligently with 
each client, no matter how large or small the 
project, to make their interior design dreams a 
reality. The company, which was a mother-daughter team until 
Moore's mother retired several years ago, works closely with the 
area's best tradesmen and offers each client a design consulta- 
tion to determine their objectives. "Being able to connect with 
your client, understand their needs and the desired end result is 
priceless," says Moore. For more information, call (949) 644- 
4047 or visit www.taylormooredesign.com . 

A memorable dining experience awaits you at Karl Strauss 
Brewery in Costa Mesa, near South Coast Plaza. Chris Cramer, 
president and chief executive officer, and Matt Rattner, chief fi- 
nancial and operations officer, oversee this award-winning 
restaurant, which features contemporary American cuisine and 
the freshly brewed beers of America's master brewer, Karl 
Strauss. Menu favorites include blackened Atlantic salmon, bar- 






becued baby-back ribs, and a variety of 
gourmet pizzas and pastas, plus seasonal 
selections created by Culinary Director 
Louie Francis Jocson. The restaurant's inte- 
rior was designed by San Diego-based de- 
signer J. Lorene and features bamboo 
floors, an exhibition kitchen, floor-to-ceiling windows, and a cir- 
cular granite bar where energetic bartenders serve up a full se- 
lection of cocktails and Karl Strauss signature beers. Call (714) 
546-BREW (2739) or go to www.karlstrauss.com . 

Looking for Mr. Right? If you are a successful professional woman 
who is seeking a life partner, it may be time to employ the services 
of Debra Winkler Personal Search. Scott Benson, the company's 
president and chief executive officer, oversees a team of skilled 
associates who can help match you with a man who has the kind 
of looks, intelligence, and humor that suits you perfectly! Debra 
Winkler Personal Search conducts an in-depth 
search on your behalf to arrange introductions 
that are right for you. This company is no ordi- 
nary match-making service-its focus is on find- 
ing commitment-minded men selected to match 
your personal criteria. If you're tired of being sin- 
gle, call Debra Winkler Personal Search to schedule a compli- 
mentary consultation that is private and confidential. Call (949) 
760-6600 or go to www.debrawinklerpersonalsearch.com . 

When it comes to caring for your trees and other landscaping 
needs, experienced, professional service is a must. Protect your 
landscaping investment by calling the experts at Superior Tree Care 
in Orange. Owner Arturo Acevedo and his highly skilled crew have 
been living up to the company's name by offering superior tree ser- 
vice for more than 1 0 years. Superior Tree 
Care specializes in tree trimming, removal, 
topping, and pruning; palm tree skinning, 
trimming, and removal; sod removal; and 
lot and hill cleanups to comply with fire 
regulations. Superior Tree Care also car- 
ries liability and workers compensation insurance and can handle 
jobs of any size. For more information, call (714) 502-0226. 




MARCH 2003 



ORANGE C0AS1 223 

Copyrighted 



DIVORCE 

Family Law Specialist 

CERTIFIED BY THE STATE BAR OF CALIFORNIA 
BOARD OF LEGAL SPECIALIZATION 




What's Needed to Protect You 
in this Process? 



•Certified Family Law Specialist • Trial Lawyer 

•31 Years Orange County Experience 

•Former Deputy District Attorney-Orange County 

Law Offices of Albert M. Graham, Jr. 
(7 1 4) 972-9999 

1 020 North Ross Street • Santa Ana,CA • 9270 1 
(Offices Located Near the Famfy Law Courts) 



Pilates 

Body Conditioning 
Personal Training 




£tecui(Soips<${udt& 

Alignment • Strength • Flexibility 
13112 Newport Ave., Suite J-i Tustin, CA J 

714-505-0250 A 

****#( 

www.beaucorpsstudio.com VJAs 
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by Myles Mellor 



food fest 




© myles mellor 2003 mytesmellor@orlbi.com 



across 


49. 


Little drink 


23. 


Wood-fired pizza was one 






50. 


Christmas dinner 


26. 


See 40 across 


1. 


Aphrodisiac appetizer 


52. 


Yummy 


27. 


Strike down 


4. 


Alaskan delicacy (two words) 


55. 


Prime steak 


29. 


Dining at Laguna Beach? 


10. 


Tuna and noodles . . . 


56. 


Orange Coast Magazine locale 


30. 


Chef Horn— asian 


13. 


Sharpened 


57. 


After e 




cuisine expert 


14. 


Baked potato topping 


58. 


Casa restaurant 


32. 


_fry 


17. 


. . . only the calories 


59. 


Posh English school 


34. 


Goodies 




wouldn't count 


60. 


Nut 


35. 


Beef stomach 


18. 


Karl Brewery 






39. 


rdvork: Road Kill Cafe 


20. 


Make 








meat in the Sahara? 


22. 
24. 


Not ready to eat 
Martini ingredient 


down 


41. 


Maple syrup comes from the 

s 


25. 


European Pilsner 




Vanilla flower 


42. 


Moroccan staple (goes with 


28. 


German beer plural 




Yellowtail or toro? 




26 down) 


31. 


Dessert, coffee, ond cognac 




Dinnertime 


45. 


eslaw 




come here . . . 




The rocks 


46. 


Raw bread 


33. 


Starbucks special 




Popular avocado dish 


49. 


Chef examination 


36. 


Pale... 




Red, purple, or white? 


51. 


Health watchdog for 


37. 


Dainty venison 




Triple cream 




restaurants (abbreviation) 


38. 


Online shop? (two words) 




And chips 


52. 


Owing 


39. 


B flambe 




... a needle pulling thread 


53. 


Copy someone on a memo 


40. 


Oscar 


12. 


Bean preparation 




(abbreviation) 


43. 


OC Italian steakhouse 


15. 


Pizza t 


54. 


Olive, walnut, and peanut . . 


44. 


C 


16. 


Chicken Kie , plural 


58. 


Famous lobster locale 


45. 


Topped 


18. 


0 rey egg 






47. 
48. 


What you hope is in the 
restaurant bathroom 
Royal Society (abbreviation) 


19. 

21. 


8i : mouthfuls 
OC seafood restaurant 
21 




For the answers to last 
month's puzzle, 
turn to page 201 . 
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A LOOK BACK 



1k'% Iiwngitup 

by Peter Buffa ^ 



"s u living. No. not this the old TV scries. And if you remember hi ci Living, you 
surely remember Ann Jillian. the turbo-charged blonde who sparkles on the co\er of 
our May I yS2 edition. It was all good for Ann Jillian in l l >82. hi a Living was must-see 
TV. and Jillian *s character brassy, sassy Cassie - was America's favorite cocktail wait- 
ress. That same year. Jillian played the title role in the TV biopic hlae Wfetl — another 
sassy blonde — elevating her from sitcom babe to actress. 

But she wasn't about to let up. "So Ann Jillian continues to work, work with a ferocity 
that will someday allow her to let her hair down," we predicted, "don a pair of jeans, and 
totally and completely relax." But three years later, at 35, Jillian was diagnosed with 
breast cancer and needed all the ferocity she could muster to survive. She not only won 
the battle, but became one of the most popular motivational speakers in the country and is 
still at it today. How about that for a happy ending? 

There is an ad on page 5 that should have won first place in the "I'm Sorry?" category, 
hands down. The product, the Stereo Tote II, is simple enough: a pair of extension speak- 
ers for a mini-cassette player. For those of you who think the '80s were a long time ago, a 
mini-cassette player was like a personal CD player. A pretty brunette in a roller-skating 
outfit that is too ghastly to describe is sitting on the ground. For reasons not understood by 
me, she's holding up the extension speakers. She has her mini-cassette player clipped to 
her running shorts (that'll work) and her headset is plugged into the cassette player. The 
extension speakers are also plugged into the cassette player, which is, as mentioned, 
clipped to her shorts. The clear implication here is that she is going to try to skate while 
wearing this maze of cables, all the while holding the Stereo Tote II extension speakers, 
which I assume are for the benefit of passersby, since she'll be wearing her headset and 
won't hear a thing. If there is anyone still around who worked on this ad. please contact 
me at your earliest convenience. 

On Page 50, there's a great piece called "A Coastal Facelift?" about the future of the 
"Irvine Coast." Not sure where the Irvine Coast is? Try this: Newport Coast. And names 
aren't the only things that change as the years fly by. Comparing old predictions with what 
actually happens 20 years later is terribly unfair and bordering on cruel — but it sure is fun. 
An engineer with the county explained that a proposed road called the "San Joaquin Hills 
Corridor" would be the key to handling the additional traffic. "At this point, though, the 
corridor is nothing but a line on a map — a line that will cost more than S400 million to be- 
come a reality." The "more than $400 million" estimate proved to be absolutely cor- 
rect — 300 percent more, to be exact. By the time it opened 14 years later, the San Joaquin 
Toll Road weighed in at SI. 2 billion, which is a lot, even on Newport Coast. 

Finally, there's an interesting piece called "Sharks — Are They the Victims of Our 
Fear?" on page 1 14. The premise is sharks get a bad rap because of the nasty images con- 
jured up by screenwriters and novelists. "Most incidents involving sharks and people 
can't be verified as attacks," the author explained. "No one knows if the persons 
drowned before being devoured." That is so unfair. Was it drown-then-devour or devour- 
then-drown? "Sharks are our neighbors, and deserve to be honored as such." Hmm. 
Good advice. I gotta go. OC 




Living in style, circa 1982. 




I'm sorry? 



Peter Buffa is a Costa Mesa-based columnist who roams Orange County in search of 
the off-center and bizarre. He can be reached via e-mail at ptrb4@aol.com . 
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